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Here’s one door you’re 
invited to stick your foot in! 


As a matter of fact, you don’t even have to 
use that much violence. 


Just flick the lateh. and come in! 


You'll be greeted —by a group of specialists 
who'll get right down to work with you. 


For we're inviting you as a customer to 
come over and discuss your pack and produc- 
tion problems with us—to talk over ideas for 
your future market. And we're offering you the 
service of our laboratory and plant facilities, 
among the most extensive in the country. 


There’s no cost involved, either! ‘This is a 
free customer service of ours. For we're certain 
we can help vou find a solution to those pro- 
duction troubles that plagued you during the 
last pack. 

And we believe we can help increase the effi- 
ciency of your present processing methods 
and develop a more attractive container for 
your postwar selling. 

Why not see if we're right? 


Follow all the canners who have turned to us 
for help these past 44 years. Follow Uncle Sam 
who counted on us for special war containers 
for his servicemen— 


And call our nearest representative today — 
or write to our main office! 


AMERICAN CAN COMPANY 


230 Park Avenue CACO New York 17, N. Y. 


WORLD’S LARGEST MANUFACTURERS OF FIBRE AND METAL CONTAINERS 
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CASE FIRE! 


We 


You Can Recover 
In Full -- For Your Loss --- 


IF YOUR TOTAL INSURANCE IS ADEQUATE - - 
Present replacement costs are substantially higher -- 
increase your total insurance accordingly. 


YOUR INSURANCE IS BLANKET COVERAGE-- 
or is otherwise properly distributed to cover all build- 
ings and their contents. 


IF YOUR POLICIES ARE ISSUED THRU “CANNERS 
EXCHANGE” -- where 38 years of specializing in 
insurance for Food Processors have given us a back- 
ground of valuable experience and an intimate and 
practical knowledge of the industry's insurance needs. . 


“CANNERS EXCHANGE” -- provides the most dependable 
insurance obtainable. At the same time you may secure 
the most economical type of coverage and the most 
experienced, practical and efficient insurance service. 


FOR SAFETY, SAVING AND SERVICE-- 


CANNERS EXCHANGE SUBSCRIBERS 


Lanting 8. Warner, Incorporated 
CHICAGO 54, ILLINOIS 
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EDITORIALS 


being heaped upon the canners for the excellence 

of the job they did in furnishing our fighting 
forces an abundance of fine foods all during the war; 
for the ability of the canned foods to meet every sort 
of hardship or even disaster and yet come through with 
the food untarnished, as entirely wholesome as the day 
it entered the cans. To paraphrase Rienzi in his ad- 
dress to the Romans: “Ye call me chief, and ye do well 
to call him chief who has met and conquered every 
sort of adversary, and come through unscathed,” or 
words to that effect, for he might well have been speak- 
ing about canned foods, the war food. Which indicates 
their worthiness for this compliment, and we would 
have the Powers-That-Be know that the industry ap- 
preciates this public acknowledgement. 

Not only our Government but the Governments of 
all the world pay similar tribute to the worth and con- 
venience of canned foods, and most of them are now 
busy paying that further tribute, imitation, the sin- 
cerest of flattery; they are seeking to get into the 
canned foods business for their own benefit, and some, 
like Australia, are even now well established and turn- 
ing out big quantities of the goods. 

The world has come to recognize this form of food, 


heaped DEVELOPMENT—Accolades are 


and you ean trace that in the way our own country has 
con imed the steadily increasing packs of all kinds of 
can ed foods, and in the face of what other interests 
clai : to be severe competitors, such as frozen foods. 
We o not mention dehydrated foods. Dried foods we 
hay had over the years, yea, long before canning was 
disc vered by Appert, and we will always have them, 


rai- is, figs, prunes, dried apples, peaches, etc., but in 
civ’ ‘ed society—and we mean to speak of nations, 


not f localities—preference is given to the natural, 
suc lent foods, the fresh foods as they come from the 
cari 1 the seasons when Nature is resting. 


| + it is not of this we wish to sing, but rather of 
nmense strides made in recent years in this our 
can ng industry. We give you the meeting of the 


Per sylvania Canners Association, recounted in this 
San issue. Study it a moment, analyze it in the light 
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of past years, and you will get the point. The canners 
are on the march towards vast improvements in the 
canning kitchens—let’s get away from calling them 
factories—depending upon the scientists to insure the 
procedures of canning, after having called upon them 
to improve and develop crops, their qualities and 
yields, even as the can companies and others are fur- 
nishing the most up-to-date means and methods. The 
number of sources seeking to help the canners in their 
job is legion, and at no expense to the canners. Only 
now are the smaller canner associations making ap- 
propriations for scientific studies. 

The younger generation now manning the industry 
has inherited a vast treasure from the trials and ex- 
periences of their predecessors. Even Nicolas Appert, 
the Father of the canning industry, did not know what 
he was doing, that is why the goods he put up kept. 
It was not until a half century later that Pasteur dis- 
covered the presence of the bacteria that could cause 
spoilage, and which Appert had unknowingly killed or 
rendered inactive by heat. And there are many men 
still active in the business, and still more living, who 
can recall the days when there was no machinery, no 
crop growing for canning, no word of scientific study 
on the preservation of food, when “bacteriology” was 
as little understood, yea, even heard of, as the atomic 
bomb is understood today. It is marvelous that within 
the life span of many men this great food producing | 
industry has developed from scratch, one might well 
say, to almost if not perfection; from the production 
of a few hundred cans, most of which spoiled, to bil- 
lions of cans of every conceivable product, and prac- 
tically everyone of which remains good. 

And now the industry takes one further step for- 
ward: small canner associations, co-operating with the 
scientists, endow chairs for the further study of better 
food preservation; and not only that but for the better 
growing and improvement of the crops used by the 
canners. The National Canners Association, encour- 
aged and financed by great supply firms, began these 
studies many years ago, and they are still busy at this 


fine work, so great is the number of avenues that they 
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must explore before they can be sure they have the 
right answer. 


Meantime the canners themselves have come to 
realize that they must brush up on the sanitary condi- 
tion of their plants, making their great canning 
kitchens as immaculate as, we were going to say, any 
fine home kitchen, but they must be even more so. The 
wholesale way in which they are forced to work is 
likely to give the appearance of carelessness or worse, 
and this must be guarded against. The plant itself 
must be spotless in walls, and ceilings and floors, and 
in all the mechanical equipment in use; it must be 
sufficiently equipped to handle the maximum of supply 
whenever called upon. Here is a job for your winter 
thoughts, and actions; and while at it, don’t stop within 
the building, move outside and see that the whole ap- 
pearance of your plant is inviting as a food producing 
kitchen. The food authorities are getting busy on this 
investigation, and the industry cannot afford to be 
caught off guard. You may have a big and complete 
house-cleaning job to do, but you better do it during 
the winter while you have the time and the opportunity 
than to wait until you are ready to start up in the 
spring. You won’t have time then. 


Many in the industry laughed at us when we pre- 
dicted that the time would come when our people would 
eat up packs of 25, 35 and even 50 million cases of 


canned foods, depending upon the product, but now 


you see it. And the end is not yet, if we but retain 
the confidence and esteem of our consuming public. 
From now on the industry must pack to please its con- 
sumers, and it must be ready to meet all popular in- 
quiring interest. The goods are safe against any in- 
quiry as to their purity and healthfulness; and now 
the canning kitchens must measure up to popular de- 
mands. Packing for the distributor is out; pack to 
please your consumers, and the distributor will like it 
too. 


If you would get the full import of the phenomenal 
development you are a part of, reflect: for more than 
six thousand years the human family had made no 
effort to preserve its food from one day to another; but 
when Appert discovered the art of canning, in 1795, 
he opened up the whole vista of the world. With safe 
food, travel and exploration became possible; the tribes 
spread out, instead of having to hug close to the water 
holes; new countries with their new products were 
opened up—progress was set going, and you need only 
look where you are today to obtain the answer. For 
without food safety none of this could have been ac- 
complished, and food safety means canning. That is 
what Appert’s discovery meant to the progress, and 
to the happiness of the world. 


Be proud of your calling, and so act that the co.- 
suming public will be proud of you. 


WORLD TRAVELERS — Have you noticed how 
President Fred Stare, Secretary Carlos Campbell, and 
members of their laboratories and others have been 
hop-skipping and jumping all over the country, from 
Texas to Wisconsin, and from Washington to Iowa, 
and with the Pacific coast in view? Wonder if the 
conventionites at all of these meetings fully appreciate 
what a job that is under present traveling conditions? 
And what about the job of preparing, as well as de- 
livering, all these different addresses? If they were 
politicians they would have the votes in the bag by 
now, and they are not yet done, by long sight. 


OF INTEREST—Canners are beginning to feel the 
effect of the paper shortage, as we have since the be- 
ginning of the war, though to look at magazines com- 
ing to our desk one would be right in thinking that 
extra inducements must have been made to them, 
rather than restrictions. That’s the good old demo- 
cratic “‘kick,”’ but they have laid the evidence in front 
of you in no uncertain way, and it is hard to under- 
stand, because we have been under a quota and have 
held to it. Why not everyone? Some inequality some- 
where. 

Now the canners are being hindered in the shipping 
of their goods by a shortage of labels which the label 
men have been unable to get out, again because of 
paper shortage. It is to be hoped that relief can be 
found here because it is a serious thing to hold up the 
shipments of the season’s packs. The people suffer 
from this as well as the canners. 


Discussion as to how to handle the elimination of 
subsidies—if such is decided upon—waxes warm but 
to no conclusion. Price raises in foods would be one 
prime reason for the starting of inflation, and they are 
anxious to save the country from that horrible inilic- 
tion. Have you by chance read any of the reports 
coming out of Europe, and what inflation is do ng 
there? We have never had the extremes that they 
have. Under inflation our dollar is now rated there as 
worth one million of the country’s currency. It is j.ust 
pure madness and cannot help but ruin all busi? °ss 
where it is in effect, and yet there are those among us 
who would like to see “some little inflation.” Ir. 
Chester Bowles, himself a good and experienced b.:i- 
ness man, has pointed out that there is no such thing 
as a little inflation. Help hold up OPA’s hands by 
retaining prices, holding the line now, and soon the 
battle may be won, and it will be a great victory © it 
is won. Its loss will be a calamity, as all experi: nce 
of the past proves. 
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Fenna. Canners Feature Quality Production 


Convention Program Built Around Quality Production Factors—Food 
Technology School at Penn State—Spring Meeting Revived as Field- 
men’s Refresher Course—Bowman Reelected President 


York, Pa., November 29-30, 1945 


if attendance at State meetings of can- 
ners held so far this fall is any criterion 
you can look for the greatest attendance 
on record for the big National Conven- 
tion to be held at Atlantic City, week of 
February 3. 

Although Pennsylvania, generally 
speaking, has long been a producer of 
quality canned foods, attention this year 
was given to an even higher quality out- 
put in the program as prepared by the 
Association’s officers. 

President Luther K. Bowman, from 
Chef Boy-Ar-Dee Quality Foods, McAlis- 
terville, re-elected to serve for a second 
term, presided at all sessions and in his 
opening remarks he outlined the program 
which was to deal with improved quality 
for Pennsylvania canned foods. 


He first called upon Secretary William 
A. (Bill) Free to make his report, and 
Mr. Free outlined events of the year, 
work with Government authorities in ob- 
taining labor and in turning out the re- 
quired production. Secretary Free then 
turned his attention to an explanation of 
the planned activities of the Association 
for the coming year, which include a food 
technology course at Pennsylvania State 
College, plant sanitation conferences, a 
closer grower-processor relationship, and 
a field men’s refresher course, all sub- 
jects which point to the production of 
higher quality foods. 


TECHNOLOGY COURSES 


A‘ter a forceful address by the Asso- 
ciat on’s council, Ralph F. Fisher, Dr. 
Wa ven B. Mack from Pennsylvania 
Sta. College was called upon to explain 
the »roposed curriculum for the Food 
Te: ology Course. This curriculum, he 
sai’ is designed to provide training in 
the »rocessing and manufacturing of 
foo and to afford opportunity for ob- 
tal: ig knowledge both in the basic sci- 
en applied to food processing and in 
the ethods of producing raw products 


foi od manufacture. Emphasis, he said, 
Is .ced upon the practical aspects of 
fo. .rocessing, including equipment and 


its eration and care, methods in food 
pr ssing, quality control and sanita- 
tio and attention to the underlying 
pri ples of practical application. Pro- 
Vis is also made for the student to 
obt 1 experience in food processing 
pla. or in the production of raw prod- 
uct for the processor. Graduates are 
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qualified for positions in canneries, quick 
freezing plants and other food process- 
ing establishments, as supervisors of op- 
erations or of quality control, as field 
men, as inspectors for raw and processed 
products, both for Government service cr 
food processing plants; and as research 
workers on food problems, in Govern- 
ment, Experiment Station and industrial 
service. 

The following are the minimum re- 
quirements for the four year course, as 
explained by Dr. Mack: 

Agricultural engineering, physical sci- 
ence, or soils, 12 credits. 

Biological science, 14 credits, including 
8 credits on bacteriology, 3 credits on 
botany, 3 credits on zoology. 

Chemistry, 25' credits, including Chem. 
1 and 2, organic chemistry, and a course 
in food chemistry. 

English, 15 credits, including 6 credits 
on English composition, and 3 credits on 
English literature, journalism, or speech. 

History and social studies, 9 credits. 

Mathematics, 3 credits. 

Production courses related to field of 
specialization, 6 credits. 

Electives, subject to approval of major 
department, 15 credits. 

In addition to the above, twenty weeks 
of practical experience in production and 
processing of food products are required. 

Physical education, ROTC or equiva- 
lent, 10 credits. 


1945 


Dr. Mack explained that the establish- 
ment of the course is the direct result of 
the work of an Association’s committee 
headed by Alan Warehime, and that the 
faculty is thoroughly appreciative of the 
work done by the committee and anxious 
to cooperate with it. z 


Mr. Warehime explained that the pro- 
posed course is at the present time in a 
preliminary stage and that changes may 
be made as they find room for improve- 
ment. 


THE GROWER’S VIEWPOINT 


Gilbert Watts, a truck crop gardener 
in the State for 24 years and for the 
past three years a grower of canning 
crops, giving the grower’s viewpoint said 
that they would be anxious to cooperate 
with the canners in producing quality 
crops. The aggressiveness of growers 
in the State is responsible for bringing 
Pennsylvania to the forefront in quality 
production, Mr. Watts said. For the 
past three years he has enjoyed his busi- 
ness with canners, he liked the disposal 
of his crop through contract, and was 
favorable to selling on the graded basis, 
but, he said, he would like to have the 
opportunity to sell in the open market 
when prices are abnormally high. He 
gave some indication that prices to grow- 
ers might have to be raised when he said 
that an analysis of the farm wage shows 
that farm help is not paid nearly enough. 
It was his opinion that wages for farm 
help should be as high as in local in- 
dustry. 


FIELD MEN’S REFRESHER COURSE 


D. E. Winebrenner III announced that 
the former spring meeting held at State 
College would be revived as a Field 
Men’s Refresher Course. College officials 
are enthusiastic, he said, and the course 
will be held at the Nitnay Lion Hotel, 
State College, Pennsylvania, January 29, 
30 and 31. The course will begin at noon 
on Tuesday, January 29, ending on 
Thursday night with a banquet. He ex- 
plained that there are to be no charges 
for conducting the meeting. 


THE ELECTION 


The recommendations of the Chairman 
of the Nominating Committee, James R. 
Stuart, were approved and all officers 
were reelected. These include: Luther K. 
Bowman, Chef Boy-Ar-Dee Quality 
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Foods, McAlisterville, President; T. Stran 
Summers, Charles G. Summers, Jr., Inc., 
New Freedom, Vice-President Vege- 
tables; Charles H. G. Sweigart, Keystone 
Mushroom Company, Coatesville, Vice- 
President Mushrooms; J. P. Hollabaugh, 


C. H. Musselman Company, Biglerville, . 


Vice-President Fruits; and William A. 
Free, Hungerford Packing Company, 
Hungerford, Executive Secretary and 
Treasurer. 


PLANT SANITATION 


Friday morning’s session was given up 
to the discussion of plant sanitation 
methods and Dr. N. H. Sanborn of Na- 
tional Canners Association’s Washing- 
ton Laboratories was called upon to dis- 
cuss this subject. Dr. Sanborn detailed 
the methods by which canners con- 
sistently maintain the wholesomeness of 
their products in the sanitation of their 
plants, a program that dates back to 
1913 and which is formalized by the 
NCA Canning Plant Sanitation Code, 
which has been in effect since 1923. He 
asserted that sanitary surveys and in- 
spections of canning plants in various 
areas are going on continuously. Con- 
tacts with State and Federal agencies 
are consistently maintained. Special sani- 
tation schools for canners are conducted 
and bulletins are distributed carrying the 
latest findings of sanitarians dealing 
with the maintenance of clean equipment 
and other plant facilities. The most 
gratifying observations I can make, he 
said, is that canners desire to consis- 
tently improve their sanitary conditions 
on the merits of sanitation alone and not 
merely to pass inspection. 

Wirt S. Winebrenner, Chairman of the 
association’s Plant Sanitation Commit- 
tee, held a conference on Pennsylvania’s 
phase of the program and a discussion 
on the proposed sanitary code. 

An interesting talk on the fundamen- 
tals of plant sanitation was given by 
Maurice Siegel of Strasburger & Siegel, 
Baltimore. His talk will be published 
in an early issue. 


GETTING OUT FROM UNDER 


Carlos Campbell, Secretary of the Na- 
tional Canners Association, E. A. Meyer, 
Director of the Fruit and Vegetabie 
Branch, USDA, and E. A. Reusswig, 
Consultant to the Office of the Quarter- 
master General, spoke at the afternoon 
session. 

Mr. Campbell said that the canning in- 
dustry made one of the outstanding rec- 
ords in American history during the war, 
pointing out that throughout the emer- 
gency raw material and labor costs were 
allowed to advance considerably more 
than did the prices of canned foods. 
Average hourly earnings for workers in 
the canning and preserving industry in- 
creased from about 52¢ an hour in 1941 
to about 80c¢ an hour in 1945, or about 
60 per cent, he said. During the same 
period prices paid by canners to growers 
for their raw products increased from 75 


(Please turn to page 22) 


Texas Canners Elect Hausinger 


New Attendance Records Set—Citrus Problem That of 
Creating a Demand to Fit the Supply—Citrus Ceilings to end 


R. C. Hausinger was elected President 
of the Texas Canners Association at one 
of its most successful meetings, held at 
the Casa de Palma Hotel, McAllen, 
November 26, when reservations totaled 
150, which included approximately 20 out 
of State visitors headed by Fred A. 
Stare, President of the National Canners 


Association. It was unquestionably the. 


largest attendance that the association 
has ever had. 

During the luncheon meeting Mr. 
Stare was called upon and he said that 
Texas canners had played a leading role 
in the outstanding wartime job that the 
citrus canning industry did in maintain- 
ing its civilian supply above pre-war 
levels while at the same time meeting all 
of the heavy wartime demands placed 
upon it by the Army and Navy. Mr. 
Stare is himself no stranger to the Texas 
canning industry as his firm operates a 
vegetable cannery at McAllen. 


CITRUS PROBLEM 


With further reference to the citrus 
canning industry Mr. Stare said that due 
to increased plantings of trees during the 
war, consumption as a fresh product of 
the large crop which will result, is prac- 
tically impossible, so that the principle 
hope for marketing of the citrus crop of 
the next few years is to extend the pe- 
riod of consumption by canning a large 
portion of this expanded production. In 
round figures, Mr. Stare said, this will 
mean finding a market for 50 million 
cases of citrus juices this year. For 
Texas it means finding buyers for about 
10 million cases, or selling three cans 
where five years ago only one can was 
sold. The Texas canning industry is for- 
tunate, Mr. Stare stated, in that citrus 
was practically the first product cut 
adrift from wartime control. This re- 
lease while public purchasing power is 
still high will help in the citrus indus- 
try’s special problem of creating a de- 
mand that will fit the supply. The war- 
time rationing problem had one good ef- 
fect in that it spread consumption over 
the entire population, thus broadening 
the base of consumption. This is impor- 
tant in the marketing of canned citrus 
products since more sales can be made 
by reason of demand from a larger num- 
ber of consumers than by attempting to 
induce a smaller number to consume 
larger quantities, Mr. Stare reminded. 
Mr. Stare then told of the research work 
being conducted by the National Canners 
Association in conjunction with the Can 
Manufacturers Institute, which has con- 
firmed the high vitamin value of canned 
citrus juices. It has been found that the 
product retains an average of 97% of the 
ascorbic acid present in the extracted 
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juice. With an average so near 100‘%, 
individual values will seldom go below 
94%, he asserted. Bulletins containing 
this information are being distributed to 
the consuming public all over the nation, 


PLANT SANITATION 


Dr. N. H. Sanborn of NCA’s Washing- 
ton Laboratories, gave an interesting dis- 
cussion on canning plant sanitation and 
told further of the courses being con- 
ducted all over the country to improve 
sanitary conditions. 

Other speakers included Glenn E., 
Greene, Marketing Specialist of the Jer- 
sey City QM Depot, and Captain George 
W. Jacques, Purchasing and Contract 
Officer of the Chicago QM Depot, who 
presented the Army’s future buying 
policy. 

E. F. Phelps, price executive of OPA, 
Washington, spoke of future price con- 
trols and announced that the order re- 
moving processed citrus ceilings is ex- 
pected to be signed in the very near fu- 
ture. 


THE ELECTION | 


The Board of Directors named the fol- 
lowing men to head the Association for 
the coming year: R. C. Hausinger, Texas 
Products Company, Mission, President; 
L. H. Moore, L. H. Moore Canning Com- 
pany, McAllen, Vice-President; Lorne S. 
Hamme, Rio Grande Valley Citrus Ex- 
change, Weslaco, Treasurer; J. Overby 
Smith, Weslaco, Executive Secretary. 

Associated members provided enter- 
tainment for the evening. Ernest Palmer, 
General Council for Lansing B. Warner, 
Inc., gave an interesting and humorous 
after dinner talk that was thoroughly 
enjoyed. 

During the banquet the newly elected 
President, Mr. Hausinger, expressed re- 
gret for the retirement of Mr. A. L. 
Cramer as President, but congratulated 
him upon a most successful administra- 
tion during the three war years. In 2p- 
preciation of his fine services Mr. Cramer 
was presented a beautiful wrist watch 
by members of the association. 


RIEGEL JOINS GENERAL FOOT 5 


John A. Riegel, until recently a Li u- 
tenant Commander, USNR, has joined 1e 
law department of General Foods Cor °- 
ration in New York. Prior to enter ig 
service, Mr. Riegel was secretary : id 
counsel of the Snider Packing Corpo 4- 
tion, Rochester, N. Y., which was bou: xt 
by General Foods in 1943. Before jc 1- 
ing Snider in 1937, Mr. Riegel was as 0- 
ciated with the Rochester law firm of 
Goodwin, Nixon, Hargrave, Middletor & 
Devans. 
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GRAMS INTEREST 


CANNED PEA STOCKS 


Civilian carry over stocks of canned 
peas June 1 amounted to 131,000 cases 
basis 24 No. 2’s, which together with a 
pack of 39,649,000 cases, gave a total 
supply of 39,780,000 cases. Of this 
amount Government requirements, pur- 
chased and to be purchased, amounted to 
3,882,000 cases, leaving a civilian supply 
of 35,898,000 cases. 

Shipments from June 1 to November 1 
amounted to 22,925,000 cases, which gives 
total civilian stocks on hand November i 
of 12,973,000 cases. These November 1 
stocks on hand compared with 6,829,000 
cases on hand that date last year, out of 
a total supply of 32,224,000 cases. All 
figures basis 24 No. 2 cans. 


Broken down by varieties, stocks on 
hand November 1, 1945, amounted to 
3,578,591 actual cases of Alaskas; and 
8,974,853 actual cases of Sweets. 

The report was issued by National 
Canners Association’s Division of Statis- 
tics, November 28, and is compiled from 
reports from canners who packed about 
83 per cent of the 1945 pack, together 
with estimates for those not reporting. 


PICKLE COMPANY EXPANDS 


The Chicago Pickle Company, 4545 
Homer Street, Chicago, has announced 
extensive post-war expansion plans. The 
company has just completed a moderni- 
zation program in a large two story 
building acquired last summer and is 
now ready for a heavy daily production. 
Three trucks and two cars can be loaded 
simultaneously due to a double loading 
dock and rail siding setup. Other expan- 
sion plans include tripling the intake and 
tankage at their subsidiary, Red Granite 
Pickle Company, Red Granite, Wiscon- 
sin, the opening of additional salting sta- 
tions in Wisconsin and Michigan, and the 
bu'iding of another receiving and salting 
sts ion and processing plant in Southern 
Gc rgia for the 1946 season. Officers of 
th company are Jack Olevsky, Presi- 
de. ; Jerry Kunik, Vice-President; Ben 
Ol sky, Secretary; and Morris Mi- 
re’ sy, Treasurer. 


“ANNED POULTRY REPORT 


‘e quantity of poultry canned or used 
in ‘e canning industry during October 
to ed 5,815,000 pounds, compared with 
1( 2,000 pounds canned during October 
la year, and 7,002,000 pounds canned 


in ‘ctober 1943. With the reduction in 
W: requirements, poultry canning op- 
er ions are rapidly declining to the pre- 


Ww: level of operations. The quantity 
ca ced during October consisted of 
5, 1,000 pounds of chicken and 471,000 
po .ds of turkey. 


Th. CANNING TRADE 


NAMED TO NEW POST 


Frank Armstrong, Jr., executive vice- 
president of the National Fruit Products 
Co., Ine., L. W. Brown, who for the past 
2% years has been with the Chicago 
Quartermaster Depot, and who prior to 
the war was midwestern sales represen- 
tative of the C. H. Musselman Co., will 
join the administrative staff of National 
Fruit Products Co., Inc., as of January 
1, 1946, as assistant to the president. Mr. 
Armstrong will make his headquarters 
in Winchester, Va. 


This addition to the company’s execu- 
tive personnel, according to Mr. Arm- 
strong’s announcement, is in anticipation 
of post war plans involving the expan- 
sion of the company’s business, details 
of which will be made public shortly. 


MRS. CARMEN ATKINS DIES 


Mrs. Carmen Atkins, wife of the As- 
sistant Mid-West Sales Manager for 
Crown Can Company, died on Tuesday 
night, November 20, enroute to their 
home in Fort Wayne, Indiana, from a 
visit to their son, Thomas, who is in the 
service stationed at Camp Swift, Texas. 


GEORGIA DATES 


- The Annual Convention of the Georgia 
Canners Association will be held at the 
General Oglethorpe Hotel, Wilmington 
Island, Savannah, Georgia, January 10, 
11 and 12, Secretary Jesse Moore has 
announced. 


CANADIAN PLANT 


J. Lyons & Company, Ltd., a Canadian 
subsidiary of the London firm, has an- 
nounced plans for a modern food proc- 
essing plant at Toronto. An extensive 
program in Canada is planned parallel- 
ling the company’s operations in Eng- 
land. 


EASTERN SHORE OF VA. 
MEETING 


The Eastern Shore of Virginia Pack- 
ers Association will hold a meeting at the 
Guy L. Webster Factory, at Cheriton, on 
December 15. 


NEW KUNER-EMPSON PLANT 


Kuner-Empson Company, Brighton, 
Colorado, is considering plans for the 
building of a new plant at Grand Junc- 
tion, Colorado, for operation in 1947, 
packing peaches and tomatoes, at an ap- 
proximate cost of $250,000. 
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OHIO CONVENTION PLANS 


The Annual Meeting of the Ohio Can- 
ners Association will get under way 
promptly with a luncheon at 11:30 A. M. 
December 19 at the Deshler-Wallick 
Hotel, Columbus, and will be concluded 
on the following day. 

An interesting program has been pre- 
pared, which will include talks by E. A. 
Meyer, who will discuss Fruit and Vege- 
table Branch activities; Fred A. Stare, 
President of the National Canners Asso- 
ciation, who will take for his subject 
“The Canning Industry Looks Ahead”; 
Professor H. D. Brown will outline Ohio 
vegetable research; Elmer Kruse of the 
Field Service Branch of PMA of Colum- 
bus, will speak on the future of agricul- 
ture; E. A. Bagley, in charge of Proc- 
essed Products Inspection, will give a 
report on Government grading of canned 
foods and John L. Craig of USES, will 
discuss the labor situation. 


NCA WORKER DIES 


Mrs. Gertrude Speiden Kissell, 37, for 
several years in charge of National Can- 
ners Association Research Laboratories’ 
microanalytical work, died suddenly of 
cerebral hemorrhage in a Washington 
hospital, November 27. Mrs. Kissell be- 
came a regular employe of NCA in June 
1931, and prior to that time had worked 
part time while completing her education 
at the University of Maryland, where 
she was graduated in 1929. She had won 
recognition throughout the industry for 
her competence and judgment in the field 
of microanalytical work, and had assisted 
members of the association with impor- 
tant and often difficult problems of fac- 
tory control. She had taken a major part 
in tomato products schools conducted an- 
nually in Indiana and New York, and in 
this capacity had helped train a great 
many technicians for service to the in- 
dustry. 


SECRETARY ANDERSON VISITS 
CITRUS PACKER 


Officials of Southern Fruit Distribu- 
tors, Inc., growers, shippers and canners 
of citrus products at Orlando, Florida, - 
were hosts on the occasion of a visit and 
inspection tour of the company’s citrus 
processing and by-products plants by 
Secretary of Agriculture, Clinton P. An- 
derson, November 15. Included in Secre- 
tary Anderson’s party were Keith Hime- 
baugh, Director of Information, U. S. 
Department of Agriculture; Nathan 
Mayo, Florida Commissioner of Agricul- 
ture; and Congressman Joe Hendricks of 
the State’s Fifth Congressional District. 
In the host organization were Philip 
Caruso, President; A. J. Caruso, Vice- 
President; S. C. Battaglia, Secretary- 
Treasurer; F. Harold Rapp of Buffalo, 
and Griffith P. Terry of Albany, New 
York State distributors of the firm’s 
“Blue Bird” brands. The firm operates 
under the continuous inspection of the 
U. S. Department of Agriculture. 
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HUNT MERGER RATIFIED 


Stockholders of Hunt Foods, Inc., to- 
day ratified the merger of Hunt Foods 
and California Conserving Company, at 
a meeting in Hayward, thus uniting two 
of the West’s oldest food processors. 


Norton Simon, chairman of the board 
of Hunt Foods, Inc., declared the man- 
agement was gratified by the “enthusi- 
astic approval of this step by Hunt 
stockholders.” 

M. E. Wangenheim who has served as 
president of California Conserving Com- 
pany, is to become president of Hunt 
Foods, Inc., and Frederick R. Weisman, 
who has been president of Hunt Foods, 
becomes executive vice-president of the 
enlarged firm. 


Annual sales volume of Hunt Foods, 
Inc., now is expected to exceed $30,000,- 
000, with the addition of the California 
Conserving Company line of C-H-B spe- 
cialty food items. 

Hunt Foods now will have 15 plants 
located in key agricultural areas of the 
West. One result of the merger will be 
greater opportunity for growers to diver- 
sify crops for year-round production, it 
was pointed out. Other efficiencies in 
purchasing, production and sales will 
also be affected. 

Under the merger, California Conserv- 
ing Company stockholders may exchange 
each share of common stock for two 
shares of Hunt common and two shares 
of Hunt preference stock. 


No change in personnel or operational 
policies of either California Conserving 
Company or Hunt Foods, Ince., is con- 
templated. 


PACKAGING INSTITUTE 
OFFICERS 


Re-elected to serve with Walton D. 
Lynch, President of the Packaging Insti- 
tute, for another annual term as vice- 
presidents were W. O. Brewer, manager, 
pharmaceutical sales, Caleo Chemical Di- 
vision, American Cyanamid Company, 
and George A. Mohlman, President, Pack- 
age Machinery Company. 

New directors for the production divi- 
sion of the Institute are J. H. Maget, 
Merck & Company, and A. F. Stevenson, 
The Borden Company. New directors 
from the machinery division are Howard 
R. Stewart, Economic Machinery Com- 
pany, and George W. von Hofe, New Jer- 
sey Machine Corporation. The Insti- 
tute’s supplies division will be repre- 
sented on the new board by T. A. Tor- 
rence, Aluminum Company of America, 
and Henry W. Stevens, Benjamin C. Bet- 
ner Company. 

Frank B. Fairbanks, Horix Manufac- 
turing Company, was re-elected to head 
the machinery manufacturers division. 
Mason T. Rogers, Dewey & Almy Chemi- 
cal Company, and Lloyd I. Volckening, 
the Ivers-Lee Company, will head the 
supplies and production divisions respec- 
tively, of the Institute. 
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RETURNS TO GAMSE 


Having been returned to civilian life, 
LeRoy L. Gamse has resumed his duties 
as Vice-President of the Gamse Litho- 
graphing Company. In March 1942 Mr. 
Gamse entered the Army as a private, 
was assigned to Ft. Belvoir, Virginia, for 
engineer training where he received pro- 
motions to the rank of ist Lieutenant. 
In February 1943 he was assigned to a 
typographic battalion and took up work 
on maps in Africa for the invasion of 
Sicily and the Mediterranean Islands. In 
December of that year he was sent to 
Italy with a survey platoon to work with 


Lt. LeRoy Gamse 


the artillery. He remained on line 
through Cassino, Rome and_ Sienna. 
In July 1944 Lt. Gamse was trans- 
ferred to the Fifth Army Map Depot, 
working in map distribution until the 
end of the war. He was discharged in 
October of this year. Lt. Gamse is a 
graduate of Johns Hopkins University 
and a law graduate of the University of 
Maryland. Although he became a mem- 
ber of the Bar he later decided to asso- 
ciate himself with the Gamse _ Litho- 
graphing Company and was eventually 
elected Vice-President. His father, Her- 
man Gamse, heads the company. 


BIRDS EYE - SNIDER WALLA 
WALLA PLANT 


Birds Eye-Snider Division has begun 
construction of a new frozen food pack- 
aging and processing plant at Walla 
Walla, Wash., it has been announced by 
Austin S. Igleheart, president of General 
Foods Corporation. The new plant is 
being built to provide greatly increased 
production of quick frozen Birds Eye 
peas, spinach, broccoli, and eventually 
other vegetables. 


THE CANNING TRADE 


CALENDAR OF EVENTS 


DECEMBER 10, 1945—Annual Meei 
ing, Maine Canners Association, Eas‘ 
land Hotel, Portland, Maine. 

DECEMBER 10-12, 1945 — Annus! 
Meeting, American Society of Refrige) - 
ating Engineers, Hotel Pennsylvani:, 
New York, N. Y. 

DECEMBER 11-12, 1945 — Annual 
Meeting, Canned Foods Association of 
Ontario, General Brock Hotel, Niagara 
Falls, Ont., Canada. 

DECEMBER 13, 1945—Annual Meet- 
ing, Minnesota Canners Association, St. 
Paul Hotel, St. Paul, Minn. 

DECEMBER 13-14, 1945 — Sixtieth 
Annual Meeting, Association of New 
York State Canners, Inc., Hotel Statler, 
Buffalo, N. Y. 

DECEMBER 15, 1945—Eastern Shore 
of Virginia Packers Association, G. L. 
Webster Factory, Cheriton, Va. 

DECEMBER 19-20, 1945 — Annual 
Meeting, Ohio Canners_ Association, 
Deshler-Wallick Hotel, Columbus, Ohio 

JANUARY 9-11, 1946—Annual Meet- 
ing, Northwest Canners Association, 
Gearhart Hotel, Gearhart, Ore. 

JANUARY 10-11, 1946 — Sanitation 
Conference, University of Wisconsin, 
Madison, Wis. 

JANUARY 10-11, 1946—Second In- 
dustrial Waste Conference, Purdue Uni- 
versity, Lafayette, Ind. 

JANUARY 10-12, 1946—Annual Meet- 
ing, Georgia Canners Association, Gen- 
eral Oglethorpe Hotel, Wilmington Is- 
land, Savannah, Ga. 

JANUARY 29-31, 1946—Fieldmen’s 
Refresher Course, Nitnay Lion Hotel, 
State College, Pa. 

FEBRUARY 3, 1946—Old Guard Din- 
ner, Claridge Hotel, Atlantic City, N. J. 


FEBRUARY 3-5, 1946—Annual Meet- 
ing, National Food Brokers Association, 
City Auditorium, Atlantic City, N. J. 


FEBRUARY 3-8, 1946—Exhibit, Can- 
ning Machinery & Supplies Association, 
Convention Hall, Atlantic City, N. J. 


FEBRUARY 3-8, 1946—Annual Meet- 
ing, National Canners Association, Ari- 
bassador Hotel, Atlantic City, N. J. 


FEBRUARY 3-8, 1946—Annual Me: - 
ing, National-American Wholesale 
cers Association, Marlborough-Blenhe'1 
Hotel, Atlantic City, N. J. 


FEBRUARY 3-8, 1946—Annual Me: '- 
ing, National Preservers Associati: 
Breakers Hotel, Atlantic City, N. J. 


FEBRUARY 5-6, 1946—Annual Me. - 
ing, National Pickle Packers Associati: 1, 
Breakers Hotel, Atlantic City, N. J. 


FEBRUARY 19-21, 1946—Techni: 
School for Pickle and Kraut Packe ;, 
Michigan State College, East Lansi’ 2, 
Mich. 


FEBRUARY 21-22, 1946—30th 
nual Meeting, Ozark Canners Assoc - 
tion, Colonial Hotel, Springfield, Mo. 
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INTEREST NOT GOOD 


No man can serve two masters, canned and frozen foods---Better choose 
one, rather than expect to serve both equally well---By BETTER PROFITS 


Nineteen more shopping days before 
Christmas as this is being written. Soon 
it will be time for us to hie ourselves to 
Atlantie City and the first big Conven- 
tion since 1940 or even before that. Judg- 
ing by reports of some State conventions 
held thus far, jollity and merriment will 
have full sway and that is probably as 
it should be. After all, the canners of 
the United States have collected plenty 
of commendations in official form for a 
task well performed and duty fully dis- 
charged. Some day we will get down to 
earth again and maybe we can do a little 
toward that while we are in Atlantic 
City. Surely, more distributors will be 
on hand than have been attending con- 
ventions lately, all our brokers will be 
present unless prevented by circum- 
stances beyond their control, opportuni- 
ties for close personal contact with both 
jobbers and brokers will be many, let’s 
make the most of them. 


The past season saw more canners 
than ever before entering the field of 
quick freezing, many have been in this 
field for some time and will probably al- 
Ways continue in it. Others are now con- 
sidering getting into it. Distributors who 
have never before thought of handling 
frozen foods have built storage capacity 
of a sort, and are trying out their capa- 
bilities in what many claim will revolu- 
tionize the food business. There will 
probably not be a great deal in this 
article of more than passing interest to 
those who are more or less successfully 
cavrying water on both shoulders and 
w!» are freezing as well as canning. 
H: vever, the canning fraternity is still 
m. 'e up of a multiplicity of smaller can- 
ne s. Many of them have no facilities 
fo freezing crops nor any desire to enter 
th business. Their principal problem is 
st that of distributing their packs 
ye ly economically and profitably. To 
al hese we have a few suggestions. 


SOME POINTERS 


ter the wholesale section of any 
la» eity and interview the distributors. 


F you will meet one who is all 
Ww ped up in the expansion of his ware- 
hi 2 to adequately care for what to him 


lo like an ever increasing volume of 
Se in frozen foods. Call on his neigh- 
be nd you will probably find one who 
st looks with a little distrust on wide 
ex nsion of storage facilities for the 
he ling of frozen foods, and who feels 
th jin the end frozen foods will not ma- 
te lly affect the growing sales of 
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eanned foods. In fact you will still find 
many jobbers and distributors who are 
not entering the field of frozen foods as 
yet. If you are a canner who does not 
deep freeze you will do well in protecting 
your future’s best interests if you will 
classify those who are much interested 
in the distribution of frozen foods and 
also list those who have no franchise for 
the selling of such food commodities. 


I’ll tell you why this is going to be 
necessary as far as I can see. No man 
or firm has ever been successful in serv- 
ing two masters. You know the rest of 
the saying. Take a case in point. I 
know of a distributor the head of whose 
warehouse has always been an ardent 
frozen food fan. Back in the days before 
Pearl Harbor he was arbitrary in his 
stand that no extra deliveries might be 
made of dry groceries, canned foods and 
so on to his regular trade. At the same 
time, if a hotel or restaurant wanted a 
thirty pound box of fruit, the delivery 
was taken care of, pronto! An extra 
good delivery of canned peas in an extra 
standard grade, priced right to the trade, 
was a routine matter to his sales organi- 
zation to be passed lightly over as a 
matter of course. But let an arrival of 
a scarce item in frozen foods reach his 
warehouse about the time of a sales 
meeting and canned foods salesmen were 
treated (?) to a long dissertation in sales 
meeting as to how wonderful this prod- 
uct seemed to be. Such an attitude on 
the part of the head of a wholesale house 
will not help sell your mixed vegetables. 
When frozen foods have first call on a 
buyer’s attention, you had better have 
your exclusive distributorships in the 
hands of those men whose sales forces 
are ‘still engaged primarily in selling in 
competition with frozen foods, not in 
company with them. 


THE HUMAN SIDE OF IT 


Another inescapable fact is that as a 
distributor becomes sales minded as far 
as frozen foods is concerned, he thinks 
first of them, plans his sales activities 
around their distribution, unconsciously 
adapts his delivery schedules to them and 
in the final analysis, sells frozen foods 
and lets the sale of canned foods take 
care of itself. Such a condition will not 
call forth his best efforts in the sale of 
your canned fruits. His merchandising 
activities are centered in the promotion 
of sales in his frozen foods department 
and he simply does not talk your lan- 
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guage when you have a job for him to 
do on your pack. 


For the consideration of those canners 
who are learning to look fairly into the 
possibilities of the sale of frozen foods, 
remember the Big Four in canned vege- 
tables, corn, peas, tomatoes and green 
beans. Think of the volume in canned 
fruits, peaches, pears, pineapple and 
fruits for salad. Remember that a lot 
of the sales thought, publicity and mer- 
chandising activity on frozen foods today 
is not on these but on possibilities for the 
future increase in sales of combination 
meals, frozen ready to serve after warm- 
ing and soon. Do you want to have your 
pack competing with all this pressure? 
I think not. Therefore, select as your 
distributors if you are not freezing, those 
firms who are prepared to go out and do 
a job on canned foods without any con- 
sideration on their part as to how they 
may also justify their retention as dis- 
tributors of frozen foods. 


KEEP ’EM SEPARATED 

If you are canning and freezing as 
well, you had better have a sharp line 
of demarcation between your frozen food 
department and your canned foods divi- 
sion. Again, no man can serve two mas- 
ters. Let your frozen food specialists 
sell to those who are determined to rise or 
fall with frozen foods, while your canned 
foods division concentrates on selling 
those commodities in its division with 
absolutely no thought as to how an in- 
crease in sales will affect sales in another 
department. You know whether or not 
these strikes now in progress result in 
an increased take home pay, the time will 
come some day when your canned foods 
will have to come directly into competi- 
tion with frozen and dehydrated foods 
for the consumers’ dollars. 


Resume being a specialist in your dis- 
tribution of your packs, deal with other 
specialists as far as possible. Only by 
doing this will you insure the increase of 
your future sales and profits. Even let 
your desire to avoid direct competition as 
far as you can follow through in your 
selection of brokerage representatives. 
Keep your account if you can, if you are 
simply canning foods, in the hands of 
those representatives who know nothing 
about frozen foods or who at least, are 
not selling them in their offices. 
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WATCHING WASHINGTON 


1946 FOOD PRODUCTION GOALS 


Secretary of Agriculture, Clinton P. 
Anderson, December 1 announced recom- 
mended National farm production goals 
for 1946, which called for a total of over 
356 million acres. These goals are not 
as large as 1945, but are larger than the 
average actually planted in 1945. Acre- 
age goals for processed vegetables for 
1946 are 96 per cent of the estimated 
acreage for 1945, and 134 per cent of the 
1937-41 average acreage. In terms of 
the pack it will be 96 per cent of the 1945 
indicated pack, which is the same as the 
1944 pack. 


Other goals call for an increase of 31 
per cent in sugar beet production over 
last year. Goals for feed grains are 
slightly above those of 1945, to make up 
for a shortage in the carry over of feed 
grains at the end of the current feeding 
year, which is below pre-war levels. 


In setting the goals Secretary Ander- 
son said that “the end of the war has not 
brought an end to the almost unlimited 
need for American food. The 1946 goals 
indicate a pattern of production which 
provides continued high output of those 
commodities for which wartime demand 
is continuing and shifts toward peace 
time levels for others. . .. We still have 
our own people to feed, including the 
military forces,” the Secretary said. 
“This has been a factor in estimating 
total requirements. ... At the same time 
we are not forgetting our allies, who now 
face hunger because war destroyed or 
damaged their normal food production.” 


SUGAR ALLOCATIONS 


Allocation of the supply of sugar 
available to the U. S. in the first quarter 
of 1946 was announced Dec. 4 by the 
U. S. Department of Agriculture. The 
supply allocated—totaling 1,183,854 tons 
—is slightly below the total 1,222,610 
tons allocated in the October-December 
1945 period but is sufficient to maintain 
civilian rationing at present levels. The 
allocation for the quarter compares with 
approximately 1,792,600 tons actually 
distributed in the first quarter of 1945 
when military and export requirements 
were large. 

The total of 1,183,854 tons for the 
January-March 1946 period has been al- 
located as follows: U. S. civilians, in- 
cluding home, institutional and industrial 
users, 1,100,000 tons; U. S. military and 
war services, 70,263 tons; commercial ex- 
ports and shipments (including U. S. 
territories), 13,591 tons. 

The 1,100,000 tons allocated to U. S. 
civilians compares with the 982,000 tons 
allocated during the final 1945 quarter. 
The January-March civilian allocation is 
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estimated to be at a level sufficient to 
maintain present rationing rates for both 
home and industrial use, allowing for 
seasonal variations in total use. 


The world supply of sugar in 1946 is 
expected to be about the same as in 1945. 
Production may increase a little, but 
carry-over stocks have been reduced to 
a minimum. Consequently, officials ex- 
plained it would not be possible to draw. 
upon stocks again in 1946. The only area 
where there is a significant amount of 
unallocated sugar stocks is Java, and be- 
cause of the internal situation on that 
Netherlands East Indies island it has not 
been possible to make further investiga- 
tions regarding the availability of these 
supplies. So far, none has been shipped 
from the island. 


Although other foods have been taken 
off rationing, there is little likelihood of 
sugar becoming ration free for some time 
to come. The end of the war has not 
improved the very serious world-wide 
shortage of sugar. Some areas, particu- 
larly the Philippines, which normally 
supplied close to 1,000,000 tons of sugar 
to the United States, must rebuild pro- 
duction capacity before sizeable amounts 
will again be available. 


WEST COAST BEAN PRICES 


Minor changes in processors ceiling 
prices for some canned snap beans for 
the 1945 and later packs for canners in 
Area 11 (Washington, Oregon, Califor- 
nia and certain counties in Idaho) have 
been announced by OPA to correct cer- 
tain errors made in computing raw ma- 
terial costs. The action is taken through 
the issuance of Amendment 7 to Supple- 
ment 13, effective November 28, and in- 
creased processors ceiling prices for pole 
beans of sieve sizes 5 and up, and un- 
graded, by 2c per dozen No. 2 cans and 
by corresponding increases in other sizes. 
The permitted increase for Fancy No. 2 
whole pole beans is now 38c per dozen, with 
a price range $1.36 to $1.68; No. 2 Extra 
Standard permitted increase is 37c, with 
a price range of $1.23 to $1.51; No. 2 
Standard permitted increase is 36c, with 
a price range of $1.20 to $1.34. For No. 
10 whole beans the permitted increase 
for Fancy is $1.86, with a price range of 
$6.66 to $8.23; for Extra Standard, per- 
mitted increase of $1.81 with a price 
range of $6.03 to $7.40; for Standard 
permitted increase $1.76, with a price 
range of $5.88 to $6.57. 


In pricing bush beans of size No. 5 or 
larger, and ungraded, in Area 11, the 
differential between pole bean prices has 
been changed from 4c to 6¢ per dozen for 
No. 2 cans, and from 20c to 29¢ per dozen 
for No. 10 cans. 
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COURT STAYS JUDGMENT 
IN PICKLE CASE 


The U. S. Emergency Court of Appe:ls 
has stayed its judgment entered in the 
Los Angeles pickle price case pending 
the court’s action on OPA’s petition for 
rehearing. (TCT, Nov. 19, p. 10.) 

The court’s judgment declaring the 
pricing section of MPR 488 invalid was 
to have become effective November 25th. 
It is presumed that the court will act 
upon OPA’s petition for rehearing at an 
early date. In the meantime, OPA is 
preparing an amendment to MPR 488 de- 
signed to cure the defects upon which the 
court’s decision was based, so that if the 
court should affirm its previous ruling, 
pickle prices would continue to be under 
price control, but at a higher level. 


It has not yet been decided what in- 
crease in prices might result from the 
amendment now under preparation, but 
it is believed that salters might have 
their adjustment for increased cost of 
cucumbers raised from 25c to possibly 
40c and that the processors may have the 
precentage addition increased from 5% 
to 7% or 8%. 


USDA OFFERINGS 


CANNED SNAP BEANS—Approximately 
8,479 cases, packed 6/10’s, and located at 
the Carolina Transfer & Storage Com- 
pany, Inc., Charlotte, North Carolina. 
Latest condition report indicated that the 
commodity has a slight metallic flavor, 
and the majority of cans show moderate 
rust. Closing date for offers will be 
December 14, 1945. Further information 
may be obtained from Harold Lampkin, 
Fruit and Vegetable Branch, Production 
and Marketing Administration, USDA, 
Washington 25, D. C., telephone, Repu)lic 
4142, extension 3138. 


CANNED TOMATOES-—To institutions nd 
normal channels of trade of 877 ci-<es 
canned tomatoes packed six No. 10 c.ns 
per case. Originally packed by Bleck- 
ington and Son Canning Co., Og: en, 
Utah, the commodity is now located at 
Seaboard Terminal, Jersey City, > ew 
Jersey. A report on the condition of ‘he 
commodity states that the tomatoes ire 
packed in plain, bright cans in good « 0n- 
dition. The cans are packed in » lid 
fibre cases. Offers to purchase must 
rive at 150 Broadway, New Yor! 7, 
N. Y., not later than 3:00 P.M. (ET) 
December 17, 1945. Notice of accept: sce 
will be given by telegram filed at ew 
York not later than midnight Dece: 
18. Further information concerning his 
proposed sale may be obtained from the 
Sales Section, Production and Marke ing 
Administration, USDA, 150 Broad\.ay, 
New York City. 
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If you envy the whoop-de-do and big 


These qrapes 


The grocery business has way-above- 
average prospects, itself. 


For instance, the Department of Com- 
merce believes that food volume in 1946 is 


likely to exceed the physical volume of sales 
in 1940 by 39%. 


Naturally, if such an increase occurs, you'll 
be sure to do a larger canned foods business. 


Right now, we can’t begin to take care 
of the current demand for Del Monte. But 
because we believe so strongly in the future 
of America, we’re looking ahead, too— 
planning to meet the call for Del Monte 
that’s sure to come. 


It means you can continue to count on 
Del Monte for all the things that modern 
merchandising demands. 


It means Del Monte will again bring you 
an uninterrupted supply—wide variety— 
a ready-made market—and Del Monte 
quality, always! These are reasons why 
Del Monte will move first off your shelves, 
just as it did in wartime. 


will want to know 


d for the food 
our Del 


You 
what's ahea 


business. Be sure 
man shows you 


ortfolio— 


Monte sales 


our ” 
WITH A FUTURE 


“FOODS 
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MONITOR MACH IN 


Many od ] 


HUNTLEY MANUFSI 


Brocton. 


MONTTOR Master Green Pea CLEANER 
Constructed with heavy structural steel frame, heavy 
duty bearings, it is built to last. Used by leading 
pea packers and pronounced by them to be one of 
the most efficient units in their lines. 


MONITOR BLANCHER (A Million Dollar Orgaffion 
Phenominally efficient results may be obtained by ‘ 
the use of MONITOR all steel Blanchers. Noted Repilatives 
for their uniformity of blanch, and their ‘gentle action. C. H. TIEDEMANN, New York State Representative, Brocton, N. \: 

Due to their special construction, they can be crowd- W. B. SUTTON, P. O. Box 803, Dayton, Ohio 
ed beyond capacity without impairing quality of JAMES Q. LEAVITT CO., 1523-27th St, tah - 
blanch. 


SPINACH MACHINERY 


Special machinery furnished for Washing and 
Blanching Spinach. 


MONITOR CYLINDRICAL ROD TOMATO SCALDER 


A modernized and most efficient Tomato Washer that permits securing the utmost in MONI! )R HO ER T 
Cc eaning Efficiency and assists effectively in the reduction of Mold Count. Can be used Arranged with Tempera ure Costt@iices ti 
for washing other commodities, such as Beets, Potatoes, ete. Plant:Executives, include ia the mofo pla 
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— 
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{US 
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BUILT LAST 


b» 


TURING COMPANY 
| New York 


MONITOR Cylindrical Rod WASHER 


There is nothing finer than the MONITOR Rod 
Washer for use after the Pea Blancher to extract 
skins and splits. Sturdily constructed and built for 
a long life of dependable Service. 


agion is at your Service) 


pgatives MONITOR ALL METAL ELEVATORS 

} R. J. BUCHHOLTZ, President, Brocton, N, Y. Striving to meet the demand for modern equipment, 
A. D. McPHERSON, 611 Utilities Bldg., Chicago, III. we offer MONITOR all metal elevators. Can be sup- 

Biah - als 2702 - Ist. Ave. South, Seattle, Wash. lied in various types and in different widths to meet 


actory requirements. 


| TO SCALDER MONITOR DOUBLE BELT PEELING and INSPECTION TABLE 


id cost of scalding. Far sighted One of the best units yet devised for use in peeling and inspecting Tomatoes or other 
on plans. sis unit of earned character. fruits and vegetables. Can be arranged with flume in place of lower belt when desired. 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


The Market Stands Still—Tri-State Meeting 
the Big Event—All Worry How to Keep the 
Market Supplied in the New Year—Persuade 
the Consumers Not to Buy?— 
The Tomato Pack 


STATIC—That’s just about the condi- 
tion of the canned foods market in this 
second week of December. The traders 
complain that canners are not offering 
any goods, and therefore action in them 
is impossible. What canners we have 
contacted—before the Tri-State meeting 
at this week’s end—say that they have 
no goods to sell, and we hear that same 
story from most if not all sections of the 
country. Read the California Market 
report and note that that great canning 
region is just as quiet as all others. 

Aside from the big meeting of the Tri- 
State canners, with its record attendance, 
what might seem to be the salient fea- 
ture of the market is the attempt on the 
part of operators to create the impres- 
sion that there are sizeable holdings still 
in canners’ hands as they have been do- 
ing for months, and now they ask the 
Government to tell them what these hold- 
ings amount to. They can’t be blamed 
for this, because they must have goods to 
deal with, or no soap as they say. But 
suppose the figures could show ’steen 
millions of cases in any or every product 
as still unconsumed, or in other words in 
the hands of producers, distributors and 
retailers of all kinds, would that open up 
the market to tradings in them? Nota 
bit of it. If anyone has a fair amount 
of canned foods, of any kind—and we 
mean items—he is holding them for his 
regular good customers, and can’t be 
tempted to part with any because he, too, 
is worried on how to get through the 
months in the new year before new can- 
ning can be done. If you want to change 
this condition you will have to go out 
and put a stop to consumer demands!! 


The big pea pack moved out as if it 
were but a small one; the corn pack of 
about 30 million cases, according to ru- 
mor and not upon statistical authority, 
though starting later than peas has ex- 
perienced the same rapid movement into 
consumption, and the shipments hardly 
arrive before the receivers holler for 
more. And now it is said that the 1945 
-canned tomato output may equal 20 mil- 
lion cases, instead of the better than 20 
million needed, and you may expect to 
see canned tomatoes worn as_ watch- 
charms. Yet the operators complain that 
canners are not making offers. Probably 
many canners are in the market to buy 
the goods themselves to fill out their 
promised quotas. 
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‘would not be happy if they were. 


What a hectic market it would be if 
prices were allowed to run free, and 
there were no restrictions! OPA Ches- 
ter Bowles is out in the hustings warning 
all and sundry that if prices are re- 
leased we may expect a panic worse than 
that of 1929. You know the old saying 
“what goes up must come down,” but in 
this case the coming down would be like 
the dropping of an atomic bomb—it 
would go far below the surface, carrying 
everything with it—ruination. 

The canners themselves are not wor- 
ried about the market, for they know it 
is as solid as the rock of Gibraltar, only 
more so. Because public demand seems 
to be insatiable, taking everything as 
fast as offered, and crying for more. But 
they are not without their worries— 
They 
still have subsidies to collect, and are 
wondering if subsidies will continue over 
June 380th, into the 1946 canning year. 
Some want them and some do not. That 
is the way of our fine industry—thor- 
oughly democratic. Those in this Tri- 
State region, and nearby surroundings, 
will give close attention to everything 
said and done at the big meeting, trying 
to get themselves set to face the new 
conditions presented in 1946. 


NEXT YEAR’S PROBLEMS — The  over- 
cautious are warning them to go easy 
about next year’s productions but it is 
useless advice: (a) because they feel 
that consumer demand will continue as 
strong as ever all through that year, and 
therefore that as large packs as possible 
must be made—but of good quality to be 
on the safe side; and (b) because once a 
canner has set his pace nothing on earth 
will cause him to change. The only thing 
that could stop him would be a scarcity 
of cans, and that does not seem likely, 
although these strikes, and others to 
come, may cut the supply of tin plate to 
such an extent that the supply of cans 
could be reduced. If they were ended 
now and full work and employment were 
in force; and if the growers can be in- 
duced to plant the acreages—and they 
will because prices will remain high as 
in war—there seems nothing to stop a 
continuing record of big packs, and in 
all lines. 


LABOR—Labor will be a governing fac- 
tor, may be. The canners are wailing 
and groaning that they will have no PW 
labor this coming season, and no help 
from soldier camps, or at least not likely. 
That faces the canners with their old 
condition before the war, when they had 
to arrange for sufficient help. But it 
means more. It means that if they ex- 
pect to get enough help they will have to 
pay better wages than they have been 
accustomed to pay. The old low wage 
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rates are out, and also the old excise 
that they cannot afford to pay higher 
wages in the plants because they would 
disrupt the farm wage, and the prevail- 
ing wages in their communities. When 
we read that farm wages were set at 
$2400 per year, or $50 per week, and 
which were to be maintained for two 
years after the ending of the war—and 
mark you the war has not yet been de- 
clared ended—we thought we foresaw 
the handwriting on the wall for the can- 
ners. The wages will have to be on a 
par with existing wages in each region; 
and the canneries will have to be in such 
tidy, sanitary condition as to attract 
workers and hold them. Now don’t jump 
us for such expressions, as too many are 
always ready to jump us when we touch 
labor. You better understand what con- 
fronts you, and certainly we are not 
making the conditions. 


NEW YORK MARKET 


Lack of Offerings Causes Market Standstill 
—Speculating on Possible Canner Holdings 
—New Year Rush to Replace Inventories— 
Only Trickles of Canned Tomatoes—Wel- 
coming Corn Shipments and Asking for More 
—But Few Pea Canners Making Commit- 
ments—Looking for Fancy Beans—Pumpkin 

Pack a ‘‘Dud’’—Fruit Demand Dormant— 

Still After Fish 


By “New York Stater” 


New York, December 7, 1945 


THE SITUATION—With spot activity at 
a virtual standstill because of canners’ 
inability or unwillingness to offer, trad- 
ers here are watching closely develop- 
ments at the Tri-State meeting in Ba'ti- 
more, and will also look to the New York 
State meeting on Thursday and Fric 
of next week for indications of what 
be looked for in the way of carryover 
ferings after the turn of the year. Whi. 
nothing definite is known with resp ¢ 
to totals which canners may be carry: 
over into 1946, there is a growing = 
picion in informed circles that the ext: 
of unsold stocks remaining in cannes 
hands has been exaggerated in rec: 
discussions of this subject. Failing * 
make any substantial purchases | 
canned foods, many distributors in ¢ ‘is 
market have pushed canned foods ¢ 
siderations into the background for 
time being, and are now concentrating 
their holiday business. 


THE OUTLOOK—Inventories are by ° 


means in as flourishing a condition * 
many distributors would like to see th ™. 
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TOMATO and CITRUS 


JUICE FILLER 


Used by leading Manufacturers 
for filling Tomato and Citrus 
Juice, also 


Tomato Pulp and Puree, Clear Soups etc. 
For syruping 
Fruits, String Beans, Beets, etc. 


Has no air vent stems to damage fruit. Designed for high 
speed. Belt drive or direct connected. Fills absolutely 
accurate. NoCan No Fill. Rapid Valve. Built in three 
sizes: Eight Valve, Twelve Valve and Sixteen Valve. 


Prices on request. 


AYARS MACHINE CoO., Salem, New Jersey 


THE BURT 


UNIVERSAL’ 


Requires only 


"changeover ad justments 


Only 2 minutes to chang-over 
from 6 oz. to No. 10 can. It’s 
the last word in modern label- 
ing equipment—high output, 
quality work. 


The Burt Case Packer 


With a Burt Case Packer one 
does the work of three hand 
Drop shelf separator. 

o fingers or knives to scuff 
labels or dent cans. 


Send for the Burt Literature 


BURT MACHINE COMPANY, 
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Consequently, there will be a rush to get 
aboard the bandwagon after the turn of 
the year, when additional canned foods 
are expected to make their appearance. 
With few exceptions, many distributors 
are looking for a continued relatively 
tight supply position well into the 1946 
canning season—and possibly beyond 
that point in the case of a few items. 


TOMATOES—Active demand for both to- 
matoes and products is reported locally 
this week, but the continued absence of 
offerings is discouraging the trade. Oc- 
casional small blocks are being offered 
out from the Tri-States, it is rumored 
here, but these lots generally represent 
an effort by a canner with unsold stocks 
to relieve an emergency shortage in the 
case of a favored customer of long stand- 
ing, it is understood. Buyers have found 
no solace in turning to the Midwest and 
Pacific Coast for additional tomato 
stocks, and see a continued shortage posi- 
tion in this item for the next several 
months. 


cORN—While distributors continue to 
receive shipments against prior commit- 
ments, they continue on the lookout for 
additional offerings, particularly on 
fancy grades. Extra standards and 
standards are also coming in for contin- 
ued attention, but many buyers are not 
as much interested in the competitive 
grades as they are in the task of round- 
ing out their lines of top brands. 


PEAS—Notwithstanding reports that 
canners may be expected to re-enter the 
market with offerings after the turn of 
the year, the market continues to mark 
time. Few packers, it is evident, are 
willing to make commitments at this time 
for shipment during the first quarter of 
1946, and it is evident that any trading 
that may develop on carryover stocks 
will not be witnessed until the year-end, 
or shortly thereafter. 


BEANS—Buyers this week were looking 
for fancy beans from Up-State and from 
Maine, having given up hope of addi- 
tional offerings from the Midwest or Pa- 
cific Northwest. No canner offerings de- 
veloped, however. Meanwhile, new pack 
standard cut green beans are being of- 
fered from Texas and Arkansas at can- 
ner ceilings, with relatively little buying 
interest in these items shown here. 


PUMPKIN—With the pumpkin packing 
season a “dud,” buyers are running short 
on this item, in both 2%s and 10s. Dis- 
tributors are endeavoring to locate clean- 
up lots from midwestern packers, but 
have found the market pretty well sold 
up. 


BEETS—A little buying interest is re- 
ported on sliced beets and whole beets, 
but offerings of cut and diced are not 
attracting much attention at the moment. 


cITRUS—While buyers are studying the 
citrus juice pack prospects with close at- 
tention, there is little trading interest at 
the moment. Distributors are fairly well 
covered on immediate and nearby re- 
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quirements, and are inclined to hold off 
additional commitments until they have 
opportunity to more clearly evaluate 
probable price trends in packing areas. 


OTHER FRUITS—Aside from an occa- 
sional shipment against previous con- 
tracts, the market for West Coast canned 
fruits remains in dormant position. Buy- 
ers here are interested in further re- 
plenishing their inventories, but no sub- 
stantial offerings are reported either 
from first hands or at resale. The trade 
is still hopeful that some odd lots will 
make their apearance on the market 
after the turn of the year. 


SALMON—-Small shipments which have 
been coming in from the Coast during 
recent weeks are moving immediately in- 
to retailing and consuming channels, and 
wholesalers and chains thus far have had 
no opportunity to build up any inven- 
tories in their warehouses. Larger ship- 
ments are looked for after the turn of 
the year, but present indications point to 
a continuing over-all shortage for the 
balance of the current marketing season. 


OTHER FISH—Buyers are still seeking 
additional supplies of sardines from 
Maine, but with most canneries shut 
down, offerings are infrequent. Califor- 
nia sardines are also in demand, but 
shipments are slow. The same holds true 
in the case of tuna, with retailers clam- 
oring for replacements. Shrimp offer- 
ings remain in the absentee class. 


CALIFORNIA MARKET 


Market Quiet—Many Canners Completely 
Sold Out, the Goods Shipped 
Seek Quality Goods—Goods as Holiday Gifts 
—Why Canners Were Not Anxious for the 
New Prices—Efforts to Link up Peeled To- 
matoes with Tomato Product Orders Not 
Working—Coast Markets May Get All the 
Peeled Pack—Still Awaiting Salmon Figures 
—West Coast Notes 


By “Berkeley” 


San Francisco, December 9, 1945 


THE MARKET—There is very little ac- 
tivity in the canned foods market here, 
as far as sales by canners are concerned, 
and no marked change is expected until 
after the end of the year. Shipments are 
going forward about as usual, but trad- 
ing is largely at a standstill. Many can- 
ners are completely sold up and their 
packs have been shipped in their entirety, 
but there are others who will have small 
lots to be distributed during the Spring 
months. These are largely packers of 
featured brands desirous of a year-round 
distribution of their goods, and most of 
whose stock will be delivered on an allot- 
ment basis. Indications are that there 
will be less canned foods available in the 
open market after the first of the year 
than is generally supposed. 
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QUALITY—An interesting feature of 
the present business being done by both 
wholesalers and retailers is the emph. sis 
on quality brands. Retail grocers ay 
that their best brands are taken fiom 
the shelves as fast as they are placed on 
sale and that they are finding it neces. 
sary to bring out small quantities ai a 
time and to limit sales. Consumers want 
the best for their holiday feasts anc in 
many instances scarce items are sought 
for gift giving. Some retail grocers have 
long made a specialty of packing holiday 
gift boxes and baskets of fine foods and 
now that rationing has largely come to 
an end are giving this increased atten- 
tion. Canned foods that would have 
seemed quite commonplace a few vears 
ago are now highly prized. Hawaiian 
pineapple, California Bartlett pears or 
Alaskan crab will arouse as much en- 
thusiasm as old-time gifts of hearts-of- 
palms from the Reunion Islands, or 
taharoa from away down under. 


PRICES—The canned fruit pricing for- 
mula, for which some critics of the Ad- 
ministration have been yapping for 
months, has made its appearance and 
these critics now see why canners were 
not especially interested in seeing it 
brought out ‘earlier in the season. Re- 
tail prices for some items such as apri- 
cots, peaches, fruit cocktail and Bartlett 
pears packed in California, and sweet 
cherries packed in California, Oregon 
and Washington, have been lowered 
slightly, since this year’s pack is avail- 
able only in light syrup, owing to the 
sugar shortage. The public does not 
seem to be objecting to the use of the 
lighter syrup, especially since some can- 
ners of featured brands have made use 
of the maximum density of syrup per- 
missible, rather than the lightest. 


TOMATO PRODUCTS—Tomato puree nd 
tomato juice are still to be had here, but 
some buyers are attempting to link up a 
definite percentage of peeled tomatoes 
with orders for these products. Canners 
do not seem to be doing business that 
way this year. There has been a large 
pack of products made in California, ut 
that of peeled tomatoes is inadequate to 
meet the demand. In general, canners 
are giving their most serious attentio’ to 
caring for the Coast market first, ra! ier 
than shipping into markets in wi! ich 
they cannot hope to compete in nor ial 
years. 


SPINACH — Some canners have 
pleted their fall or winter packs of s n- 
ach and are quite well satisfied with ‘e- 
sults. The fall rains have been — ell 
spaced and nowhere have fields been 00 
wet for the harvesting of the crop. _ ?f- 
ferings seem to be taken up abou as 
soon as made, with full ceilings the : le. 


SPECIALTIES AGAIN—There is a ; 0d 
demand for almost anything out of he 
usual run in canned fruits, fish or v 2¢- 
tables, with many calls for items © .at 
have been off the market in recent ye ¢s. 
The California Sunset Products (€ m- 
pany, of Merced, has arranged to pu’ up 
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PLANT Modernczation PROGRAM 


“Canned Fresh,” top-quality foods, rich in vitamins is guaranteed by every policy issued by 
and minerals, call for constantly improving canning 


operations. To anticipate this trend, progressive *FIF. Available in a single nonassessable 
canners have been developing better methods by P 
improving their canning operations with up-to-the- policy is the financial security provided by 


13time-tested legal reserve Mutual Fire Insur- 


i FMC SUPER PULPERS, FINISHERS AND COILS ance Companies with resources aggregating 


$63,000,000 Assets 
$25,000,000 Surplus 


There is no power of attorney to sign 
You assume no contingent liability 


No reserve funds required in addition to premium 


plus 


Dependalle Senuice 


FMC SUPER PULPER. New feature of four paddles, Broad comprehensive coverage 


eccentric to screen, results in enormous capacity, better 
quality and increased yield. Pulps or cyclones all fruits, Improved modern forms 


vegetables or berries. Made in two sizes and four models. 
‘Specialized rate engineering service 

Effective inspection service through cooperation of 
Federation, Agent and Owner to reduce hazards, pre- 
vent loss and control cost 


plus 


FMC SUPER FINISHER clim- P 
inates undesired roughage. Dd S. 
Extremely high capacity and 


smooth operation for fine 
finishing. 


Large CASH dividends EQUITABLY distributed to ALL 
FMC SUPER COIL. Modern 


design prevents air pockets policyholders, plus term savings on 3 and 5 year 
and dead space. No burning, 

yet 10% to 50% faster and policies 
more efficient. Made in sev- 


pane pt ey 2 : No part of dividends withheld for future payment 


Dependable insurance 
protection available 
\\ NEW FMC CATALOG shows the through any agent of 


\\ most complete line of canning ma- 
_ chinery on the market for corn, 
beans, peas, tomatoes, fruits, etc. 


* 


OD MACHINERY CORPORATION OF MUTUAL FIRE INSURANCE COMPANIES 
HOME OFFICE: 7450 Sheridan Road, Chicago 26 


any member company of 


5prague-Sells Division Hoopeston, Illinois 
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a limited pack of brussels sprouts packed 
in tarragon vinegar. Eugene M. O’Neill, 
of San Francisco, is selling agent and 
has brought out prices at $4.25 a dozen 
for the pack in No. 2 tall cans and $3.40 
in 16-0z. glass. This concern has also 
packed artichokes at times. 

Diced carrots have become quite an 
item with several California canners and 
a rather large pack has been made this 
year. This item is very attractive in 
glass and is serving to boost the sale of 
the product in tin. Retail grocers are 
reporting calls for canned sweet pota- 
toes, but these seem difficult to locate. 


SALMON—The canned foods trade has 
been waiting for some time for further 
reports on the salmon pack in Alaska, 
but while the season has come to an end 
there, the final pack figures have not 
been released. Some canners will not 
commence deliveries for the civilian trade 
until after the first of the year, or until 
the entire pack has been inspected and 
the Government has taken its share. 
While the Alaskan is smaller than that 
of a year ago, the British Columbia pack 
is larger. To November 24 the British 
Columbia pack 1,735,059 cases, 
against 1,097,556 cases for all of 1944. 
Already, plans are getting under way for 
the fishing season of 1946 and at least 
one large vessel has been purchased from 
the list of surplus U. S. vessels for con- 
version into a floating cannery. 


SARDINES—Both State and U. S. Gov- 
ernment officials are expressing satisfac- 
tion with the manner in which California 
sardines are being handled this year, the 
percentage going to canneries being 
much larger than in the past. The catch 
to November 25th last year amounted to 
410,508 tons and the pack to that date 
was 2,414,027 cases. This year the catch 
to November 24th was but 291,815 tons, 
but the canned pack on that date was 
2,510,591. The pack of 1-lb. ovals to 
date is smaller than a year ago, while 
that of 1-lb. talls is larger. No fillets 
have been packed to date. 


GULF STATES MARKET 


Cold Weather Hits South, Sugar Cane En- 
dangered——C s Get But Small Percent- 
age of Shrimp Catch 


By “Bayou” 
Mobile, Ala., December 7, 1945 


WEATHERMAN GETS TOUGH—Read here 
below what the Mobile Register of De- 
cember 5, 1945, has to say of what “Old 
Man Winter” is doing in the Sunny 
South: 

“Mobilians who were late going in 
Tuesday night, saw scattered snow flur- 
ries, which Weatherman Frank T. Cole 
earlier had said might be expected before 
clear and colder weather moved into the 
area. 

“Several confirmed the fact small 
flakes, melting as they fell, were evident 
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in downtown Mobile, while others in 
western suburban areas told of seeing 
flurries before nightfall. 

“Snow was reported over middle and 
northern parts of Mississippi Tuesday 
and sub-freezing weather was seen for 
Mobile early Wednesday. Cole also pre- 
dicted that frigid temperatures would 
continue two days or longer. 

“With the meteorologist’s forecast of 
the coldest so far this year came warn- 
ing from Farm Agent Charles Brockway 
that late Fall crops in the county would 
suffer extensive damage if the expected 
temperature minimum of 28 degrees is 
realized. 

“He stated that much of the sugar 
cane crop at this time was unharvested 
and that probably several hundred acres 
will be ruined by the heavy freeze. Also 
facing spoilage are about 500 acres of 
unharvested cabbages and _ additional 
acreage of sweet potatoes, turnip greens 
and English peas.” 


SHRIMP — Louisiana produced 4,381 
barrels of shrimp last week, of which 
amount 305 barrels went to the canneries 
and it was a drop in production from the 
amount produced last week. 

Alabama produced 588 barrels shrimp 
last week, including 150 barrels for can- 
ning and it also was a drop from last 
week’s production. 

Biloxi, Miss., produced 3,152 barrels 
of shrimp, of which amount 480 barrels 
went to the canneries and it was an in- 
crease over last week’s production. 

Galveston, Texas, produced 1,937 bar- 
rels and it was an increase over last 
week’s production. 

It will be seen from the above that 
although 10,058 barrels of shrimp were 
produced in this section last week, less 
than ten per cent of them went to the 
canneries and the balance to the raw 
market, which absorbed only a portion of 
them fresh and the balance went in the 
freezers. 


The last report of cold storage hold- 
ings of shrimp were as follows: 

Boston on Nov. 14, 1945, had an in- 
crease of 12% over the previous week; 
New York on Nov. 29 had a 12% in- 
crease; New Jersey Coast had a 2% in- 
crease on Nov. 15, and the Gulf States 
on Nov. 28 had an 11% increase; whereas 
only two areas reported a _ decrease, 
which was Chicago on Nov. 29 a 1% de- 
crease and South Atlantic States a 4% 
decrease on Nov. 22. 

The canneries in Louisiana, Alabama, 
Mississippi, Texas and Georgia operating 
under the Seafood Inspection Service of 
the U. S. Food and Drug Administration 
reported that 4,033 standard cases of 
shrimp were canned during the week 
ending November 24, 1945, which brought 
the pack for the season to 96,135 stand- 
ard cases. 


OYSTERS — Louisiana produced 5,947 
barrels of oysters last week, which was’ 
an increase over the previous week, but 
Alabama had a drop in production last 
week over the previous week and she 
produced 562 barrels last week. 


THE CANNING TRADE 


WEST COAST NOTES | 


NORTON SIMON—For the first time ‘he 
San Francisco financial and_ business 
press has met Norton Simon, chairnian 
of the board of Hunt Foods, Ine., in 
formal conference. Mr. Simon was free 
to answer questions about the outlook for 
the canning business and his firm in 
particular. He explained that he entered 
the business through Val Vita Food 
Products and later acquired control of 
Hunt Bros. Packing Company, merging 
the two concerns. Since then a group of 
canneries in Utah has been added, and 
quite recently the California Conserving 
Company, Inc., was acquired. Mr. Simon 
advised press representatives that the 
Pacific Coast now processes about 74 per 
cent of the fruit pack of the Nation, and 
about 24 per cent of the vegetable pack, 
with the San Francisco Bay area in the 
very center of the Coast operation. He 
said that the main plants of the Hunt 
and California Conserving units at Hay- 
ward, Calif., are to be combined and that 
their production this year will be close 
to four and a half million cases. Sales 
for the fiscal year of all units are ex- 
pected to be about $32,000,000 in value. 


NEW v-P—The Hawaiian Pineapple 
Co., Ltd., San Francisco and Honolulu, 
has announced the appointment of R. 
Adm. H. E. Oversech as a vice-president 
of the company. The Navy man will 
take over direction of the company’s in- 
dustrial relations. He has been serving 
as Chief of Staff of the Fourteenth 
Naval District, Honolulu. 


GOING EAST—W. J. Withers, of the 
Oakland Canning Company, San Fran- 
cisco, Calif., is planning an extensive 
Eastern trip to visit the trade and will 
likewise attend the annual convention of 
the National Canners Association at At- 
lantic City. His son, W. J. Withers, Jr., 
has received his honorable discharge 
from the Army Air Corps and is home 
after having spent 28 months in Eng- 
land. 


POTATOES—Parrott & Co., San Fran- 
cisco, Calif., have received word to the 
effect that H. C. Baxter & Bro, 
Brunswick, Me., whom they represent in 
this territory, have added canned white 
potatoes to their line. 


AN ASSIST—Robert J. Marsh has joi ed 
the Canners League of California at ‘he 
San Francisco headquarters and is «ct- 
ing as assistant to Major W. S. Eve ts. 
Mr. Marsh was formerly manager of he 
Raisin Producers Association at Fre: 0, 
and for a time was with the War F ood 
Administration. Before coming to he 
Pacific Coast he was for sixteen ye rs 
with a large wholesale firm in the Miv ile 
West. 


NEW FIRM—Perrelli Freestone 
chine, Inc., has been incorporated at 
Martinez, Calif., with a capital of 100 
shares of no stated par, by M. E. L:ne- 
hart, E. M. Herbst and Isabel Greiner. 
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‘DISTRIBUTORS NOTES 
PLANS NEW WAREHOUSE 


“chaffer Stores Co., Ine., has an- 
no need plans for a new $500,000 stream- 
lined warehouse for its Empire Super 
M:rkets operation, the new plant to be 
located near Albany. 

The warehouse, with 150,000 square 
fect of floor space, will be of modern one- 
story type, and will include a deep freeze 
room with capacity for several carloads 
of frozen foods, a coffee roasting and 
packaging department, and equipment 
for the pre-packaging of fresh fruits and 
vevetables. 

The company’s expansion program also 
includes later construction of a meat 
packing plant and large bakery adjoin- 
ing its new warehouse. 


MANAGES WHOLESALE 
GROCERY 


San Francisco Grocery Co. announces 
the appointment of W. W. Halford as 
secretary-manager, to succeed J. K. Bird 
who recently resigned to enter the retail 
field in the San Francisco area. Halford, 
formerly a branch manager for Western 
States Wholesale Grocery Co., served 
during the war as a field buyer for the 
eleven western States for all Governmen- 
tal agencies on canned and frozen foods. 


IN NEW POST 


Kenneth T. Buehler, district sales rep- 
resentative for nine years for Atlantis 
Sales Corp. in the Detroit area, has 
joined the sales staff of Gurwin & Hol- 
man Co., food brokers in that city. 


ENTERS BROKERAGE FIELD 


L. P. Roberts, III, has acquired an in- 
terest in the Jarrett Brokerage Co., Inc., 
of Roanoke, Va., and will actively cover 
the trade in that area. 


SELLING CHANGES 


Goebel-Pratt Co. announced that Ed- 
ward R. Andrews has rejoined the com- 
pany after nearly three years of service 
in the South Pacific. He has resumed 
charge of the company’s export business 
and sales of Pacific Northwest goods 
throughout the United States through 
associate brokers, and will maintain 
headquarters at the company’s Portland, 
Ore., office. 

Randall S. Pratt will also make his 
headquarters at Portland, dividing his 
time and supervision among all offices. 


IN NEW QUARTERS 


United Wholesale Co., Fall River, 
Mass., wholesale grocers, are now located 
in new and larger quarters at 420 Que- 
quechan St. in that city. 


MORRAL CORN HUSKER 


JOINS ATLANTA BROKERAGE 
FIRM 


Herbert K. Garges, Jr., with the FBI 
for the past 3% years, has resigned to 
join the sales staff of Eldon R. Lindsey 
& Company, well known Atlanta food 
brokerage concern. Prior to joining the 
Lindsey Company Mr. Garges was at- 
tached to the New York office of the FBI 
as a special agent. He was one of the 
FBI agents who worked with 20th Cen- 
tury-Fox in the filming of “The House 
on 92nd Street.” 


JOINS BROKERAGE CO. 


J. G. McLeod, for the past several 
years with the War Department and 
more recently active in surplus property 
sales, will become a partner in the firm 
of Joe B. Powell & Co., food brokers of 
Florence, S. C., handling the company’s 
sales operations. 


OPENS OFFICE 


J. Oliver Jones, until recently with the 
Sylmar Packing Corporation, has opened 
a brokerage office in Los Angeles, at 746 
S. Central Ave. 

Well-known as an authority on Cali- 
fornia and other olives, Mr. Jones will 
act as a general field broker representing 
several prominent olive producers. 


TWICE THE CAPACITY 


Either Single or Double 
MORRAL CORN CUTTER of Standard 
Either Single or Double Cut 
MORRAL COMBINATION Pulpers of 
CORN CUTTER 
for Whole Grain or Cream Style Corn Comparable 
The fastest and easiest adjusted ™ 
Patented machines manufactured Size 


Write for Catalogue and further particulars 


MORRAL BROTHERS, INC., Morral, Ohio More Production Per Man Hour Plus 


— Other Equally Important Advantages 

Pomace changed instantaneously by use of adjusting wheel to 
desired moisture content. No production time lost. Secures maxi- 
mum yield. Maintains quality at high level. | Two sizes handle 
pumpkin, squash, apples, baby food—all fruits and vegetables 
for which pulpers are used—as well as tomatoes. 


LANGSENKAMP EQUIPMENT 


F. H. LANGSENKAMP CO. 
“Efficiency in the Canning Plant” 
227-231 East South St, Indianapolis 4, Ind. 


THE BOOK YOU NEED !! 
"A Complete Course in Canning” 


The 6th Edition 
Published by THE CANNING TRADE 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


EQUIPMENT 


CORN CANNING 


BE Comoeanyw Westminster, Md. 


Representatives: King Sales & Engineering Co., San Francisco; 
Tom McLay, P.O. Box 14, Port Deposit, Maryland 


HUSKERS—CUTTERS—TRIMMERS—CLEANERS 
SILKERS—WASHERS and GRINDERS 
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PENNSYLVANIA CANNERS MEET 
(Continued from page 8) 


to 80 per cent. While these increases 
were being made, Mr. Campbell said, 
canned foods prices were permitted to 
rise only about 20 per cent. In fact, re- 
tail prices of many canned foods items 
were not much above prices paid by con- 
sumers in 1941. This industry overcame 
this disparity between cost increase and 
selling price through ingenuity in man- 
agement and particularly because de- 
mand for canned foods during the war 
period was so great that canners could 
operate at full capacity and their sales 
efforts were reduced to a minimum, he 
explained. 


DECONTROL 


Mr. Meyer offered no solution as to 
how subsidies would be discontinued or 
support prices ended, but rather wanted 
the opinion of the canners how best to 
handle decontrol, if Congress would ter- 
minate continuation of these and price 
controls as of June 30, 1946. He said 
that his Department possessed no quan- 
tity of canned foods that when offered 
for sale would prove troublesome to to- 
day’s market. That it intended to make 
good on all floor guarantees, but strongly 
warned that if canners selected to dis- 
pose of junk merchandise in this way, 
not to blame the Government if it in turn 
offered it on the market at a much lower 
figure. It is the industry’s job to protect 
its own market and the Government in- 
tended to sell it for what it is worth. Mr. 
Meyer reminded that the industry has 
unquestionably seen that higher incomes 
have greatly expanded the market for 
eanned foods, and recognizes that it is 
to its advantage to keep income high to 
solve a lot of its problems. 


SURPLUS WAR TIME MATERIALS 


Mr. Reusswig explained that under 
existing orders canners having strapping 
material or surplus pro-coating materials 
on hand should file claims under the con- 
tract termination regulations if compen- 
sation for such materials is desired. Can- 
ners having such materials on hand 
should notify the Army field buying office 


by letter of their desire to file such 
claims and appropriate instructions will 
be forwarded. Pro-coating materials and 
strapping should be included in the single 
claim. 

(Ep. Note: It is understood that sup- 
pliers of pro-coating material are mak- 
ing claims against canners for damages 
resulting from cancellation of orders, 
claiming that the raw material had al- 
ready been purchased. It is suggested 
that a canner determine if any such 
claims will be made against him and that 
these be included in any claim against 
the Government under the Contracts Set- 
tlement Act.) 


The annual Banquet and entertain- 
ment were held at 6:30 on the evening 
of November 30 with the Get Together 
Committee, representing the members of 
the allied industries, as hosts. 


THEY TOOK THE CAKE—Among the so- 
cial features of the evening was a sur- 
prise party to President Luther K. Bow- 
man, upon his birthday. An attractive 
birthday cake had been provided, and the 
crowd surprised and welcomed him with 
“Happy birthday to you.” 

At the same time, and in the same 
room, the Pa. Canners paid tribute to 
another birthday, the 90th of the House 
of A. K. Robins & Co., as represented by 
its popular head, Robert (Bob) Sindall, 
and they had another cake for him, and 
it was presented again with the birthday 
song. 

The jubilarians were genuinely sur- 
prised, and everybody had a good time. 


ENTERS BROKERAGE BUSINESS 


Julian Bartee, for the past 17 years 
associated with Norman L. Waggoner, 
Ine., sales agents for Bercut-Richards 
Packing Company and Hemet Packing 
Company, has resigned as Vice-President 
and Sales Manager to enter the broker- 
age business on his own account as the 
Julian Bartee Company, with offices lo- 
cated in the Monadnock Building, 681 
Market Street, San Francisco, as of 
January 1. The new company will act 
as brokers and sales agent for a varied 
line of food and grocery products, serv- 
ing both Eastern and Western manufac- 
turers. 


“FOOD INDUSTRY COUNSEL” 


The only complete consulting service n 
the nation devoted to the food indust -y 
has just published a new and unique in- 
formational booklet to explain its organi- 
zation and services. The Bob White Or- 
ganization, Chicago, has reduced its mul- 
tiplex activities and functions to almost 
graphic clarity in the booklet, entitled 
“Food Industry Counsel.” 


“For years members of the food in- 
dustry have voiced the need for special- 
ized marketing counsel. For years many 
food companies—mindful of the good re- 
sults produced by such counsel in other 
fields—have sought sales building assis- 
tance in their own business,” the booklet 
states in its preface. “The war is over— 
but the battle for food business has just 
begun. . . . The need for counsel, for 
experienced and objective thinking on 
marketing problems confronting the food 
industry today was never greater.” 


Through a facing-page format, the 
booklet explains each of the principal 
functions of the Bob White Organization 
and features pictures of the men heading 
each activity. In addition to general and 
specific counseling, Bob White offers the 
food industry the direction of special de- 
velopment projects, survey studies, crea- 
tion of merchandising plans, handling of 
business consolidations and finance, coun- 
seling on all phases of frozen foods, a 
news and publicity service, and food bro- 
kerage service. 

Copies may be procured, without obli- 
gation by writing the Bob White Organi- 
zation, 56 East Walton Place, Chicago 
TH. 


ELECTED 


National Food Brokers’ Association 
this week-announced election of the fol- 
lowing new members: Charles H. Busch 
Bkge. Co., Minneapolis, recommended by 
Lincoln-McCallum Co.; Hutchins Broker- 
age Co., Minneapolis, recommended by 
Bristol-Gustafson Co.; Howard Merci:n, 
New York, recommended by Edwin 
Smithson Co.; and Granberg Brokerage 
Co., Minneapolis, recommended by L:n- 
coln-McCallum Co. 


Always Dependable! 


OLD FAITHFUL BRAND 


SEED PEAS 


For Canning and Freezing 


GALLATIN VALLEY SEED CO. 


BOZEMAN, MONTANA 


22 


THE CANNING TRADE 


December 10, | 45 


BEF, 
) 
G 
ij. 
= — 


Insist that your seeds be treated with 


ereon SEED PROTECTANT 


Your State experiment stations have proved its value in increasing stands and yields. 
Protects seed against destructive fungi that cause decay; insures your crop against a 
cold, wet planting season. Pays for itself many times over. 


pAduantages:— 


e Non-injurious, non-irritating, to operator when applying to TYPICAL DOSAGES 
seed. 

e Makes planting easier — seeds slip through drill. wT 

e Overdosage not harmful to seed. Pos ee 

e Does not deteriorate with age —may be applied long in 12 oz. per bu. seed 

Flax............2 oz. per bu. seed 

advance of planting. Peanuts... 3 oz. per 100 Ibs. seed 


For names of distributors, or further information write to: 


UNITED STATES RUBBER COMPANY 


Naugatuck Chemical Division @ 


1230 Sixth Avenue * Rockefeller Center * New York 20, N. Y. 


Reg.U.S.Pat.Of. 


SERVING THROUGH SCIENCE 


ee THREE STARS on 
our — FLAG 


forxx 
| “CONTINUED 
| | EXCELLENCE” 


” PHILLIPS PACKING CO. INC. 
jamse GAMSE BUILDING. BALTIMORE,MD. CAMBRIDGE, MARYLAND 
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WANTED and FOR SALE 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—B.C. S.S. Crusher with splashproof motor; No. 
5 and 10 B.C. Semi-automatic Corn and Pea Fillers; Rotary 
Blanchers; Ayars and M & S Fillers; Olney Pea Washer; Kyler 
Labelers and Boxers; Electric Motors from 2 to 75 H.P.; S/J 
Copper Kettles; Gooseneck Elevators; High Pressure Pumps; 
Bean Snippers, all makes. Canning Machinery Exchange, Plain- 
view, (West) Texas. 


LIQUIDATING HUGE STOCK OF CHEMICAL, Food and 
Process Equipment. FMC gigantic building confiscated to make 
way for model housing. Forced to move tons of equipment. Will 
cut prices drastically to save terrific removal expenses. Kettles, 
Tanks, Mixers, Mills, Pulverizers, Grinders, Presses, Stills, 
Evaporators, Filters, Dryers, Fillers, Labelers, Packing and 
Handling Equipment. Send us your inquiry or ask for complete 
detailed inventory list. First Machinery Corp., 819-837 E. 9th 
St., New York 9, N. Y. 


BONDED VIBRATING SCREENS for processing citrus, 
tomato and other juices. Cannery Waste Dewatering Screen 
$495.00. Portable Power Bag and Box Stacker $530.00. Floor- 
to-Floor Belt Conveyors $495.00. Cob Crushers $345.00. Truck 
Scale, 15 ton, 9’ x 22’ platform $440.00; 20 ton, 34’ x 10’ plat- 
form $815.00; 30 ton, 40’ x 10’ platform $1490.00. More than 
40% of Ohio Canners have Bonded equipment. Immediate 
delivery. Wire or phone: Bonded Scale Co., 11 Belleview, 
Columbus 7, Ohio. 


FOR SALE—Horix Haller 14-spout Filler; Ermold 6-wide 
Labeler, Liquid O & J and World Rotary Automatic Labeler, 
Seven Semi-automatic Labelers, all capacities and sizes; Heil 
20th Century Bottle Rinser; Eight used Copper and Stainless 
Steel Jacketed Kettles; Five glass lined Tanks and Concen- 
trators; all this in our stock at Buffalo can be shipped imme- 
diately. Charles S. Jacobowitz Co., 3080 Main St., Buffalo 14, 
N. Y., Phone: Amherst 2100. 


FOR IMMEDIATE DELIVERY—Brand new 500-gallon Stain- 
less Steel Tank for mixing or storage purposes, with 2-piece 
hinged cover, dished bottom with opening in center, and stand. 
Complete, never used, priced to sell. Adv. 4593, The Canning 
Trade. 


FOR SALE—CASE CONVEYOR—Brand new Wheel Type 
Gravity Case Conveyor, with 45° and 90° Curves and Adjustable 
Stands, never been used, can be shipped immediately. Adv. 4594, 
The Canning Trade. 


FOR SALE—1 Sprague-Sells Pea Washer and Separator; 1 
Sharples #6 Centrifuge with A.C. motor, 60 cy. 220 v., and 
tinned bowl; 1 Howe Crane Suspension Scale, 5,000 lb. capacity; 
1 500 gal. Stainless Steel Vacuum Pan complete with pump 
and condenser; 1 500 gal. Pfaudler Glass Lined Vacuum Pan 
complete with pump and condenser; 1 250 gal. Pfaudler Glass 
Lined Vacuum Pan complete with pump and condenser; 1 
Shriver Filter Press with 20 wood plates and frames 24”, 
closed delivery. All the above equipment in good condition and 
will be sold at reasonable price. Adv. 4598, The Canning Trade. 
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FOR SALE—We have 20 used Model 5 Sprague Corn Cuttxrs 
complete and ready for operation. Can you use any of those 
Cutters for production or for repair parts for similar t:pe 
machines? Make us an offer on one or more of them. A. K. 
Robins & Co., Inc., Lombard & Concord Sts., Baltimore 2, Md. 


FOR SALE—Laboratory Equipment; 2 Waltham Stop- 
watches; 1 Coleman pH Electrometer, Model 30, Serial #40'2; 
1 Solution Balance, 1 gr. to 20 kg.; 1 Analytical Balance, Mode] 
60, Style 140, N. Y. Lab. Supply Co. #16764; 1 set #17160 
Gold Plated, Class Weights, .1 mg. to 100 grs.; 1 #15 Eimer 
& Amend Vacuum Oven with #1-107A Vacuum Pump; 1 
Eimer & Amend #1-996 Balance and Weights; 1 Precision- 
Scientific Hot Air Oven, #1472. All the above equipment was 
purchased new and has been used only a short time. Can be 
purchased at reasonable price. Adv. 4599, The Canning Trade. 


FOR SALE—One Berlin Chapman 30’ x 5’ Beet Steamer 
complete with variable speed and elevator discharge. In very 
good condition. $950.00 FOB Wisconsin. Adv. 45102, The 
Canning Trade. 


FOR SALE—Double Unit Coons Apple Peeler parts; large 
stock, brand new, fastest wearing parts. Also Old Style 7 Knife 
A. B. Peach Slicer. Priced for quick sale. Write S. A. Moffett 
Co., Arcade Bldg., Seattle 1, Wash. 


FOR SALE—23 Horizontal 2 Crate Retorts, inside measure- 
ments 42” dia. x 102” long, with pressure gauges and ther- 
mometers; 90 Retort Crates for Horizontal Retorts; 1 Berlin 
Chapman Quality Pea Grader; 1 Salwood Density Control for 
Quality Pea Grader; 1 Sprague 15 foot All Purpose Blancher; 
10 Peerless Single Corn Huskers; i Clipper Pea Cleaner No. 
116; 1 Ayars 5 pocket Pea Filler. Lange Canning Corp., Eau 
Claire, Wis. 


FOR SALE—1 FMC large size late model Corn Silker; 1 
FMC Batch Corn Mixer; 1 FMC 156 gal. Mixing & Preheating 
Tank for Corn; 1 FMC Cooker Filler #2 cans; 1 Sinclair Scott 
Pea Cleaner; 1 Deming 150 GPM Deep Well Turbine Pump; 
2 Tuc Corn Huskers; 1 Monitor Sample Pea Grader; 1 Sinclair 
Scott Corn Trimmer; 140 ft. 18’”’ wide Standard Roller Conveyor 
with 4 curves; 1 FMC 16” Elevator Boot with buckets & chain; 
1 FMC 10” Elevator Boot with buckets & chain; 1 FMC 6” dia. 
Spiral Conveyor Elevator 11 ft. long; 1 FMC 6” Spiral Conveyor 
32 ft. long; 2 FMC Bucket type Elevators for Corn. D. E. 
Winebrenner Co., Hanover, Pa. - 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Retorts; 
Filter Presses; Labeling Machines, and Packaging Equipment. 
Adv. 4565, The Canning Trade. 


WANTED—We are in immediate need for: Case Sealcr; 
Upright Retorts; Boxer for Label Machine, 303x407 cans; large 
Meat Grinder; Ayars 12-pocket Filler. Advise in detail on any 
of above equipment you can offer. Adv. 4597, The Canning 
Trade. 


WANTED—Six used Pea Viners, any make. Write S. A. 
Moffett Co., Arcade Bldg., Seattle, Wash. 


WANTED—1 new or used Sprague-Sells Hand Pack Filer 
for cans, with or without juicing attachment. E. Greenebam 
Co., 328 E. 103rd St., New York 29, N. Y. Atwater 9-3010. 


WANTED—Used Semi-automatic Side and End Seami 1g 
Machines for making 28 gauge steel crimped containers 22 x 
84%. Adv. 45101, The Canning Trade. 


— 


Reply to 


WANTED—2 Pea Viners in good used condition. 
M. Johnson, 2000 N. Hilton St., Baltimore 16, Md. 
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MISCELLANEOUS 


~} OR SALE—Barrels. 225 new 50-52 gallon, paraffined, fir 
Ba vels with 5 inch bungs in heads. Salter Canning Co., North 
Ro: 2, N. 


} OR SALE—Flash Pasteurized Filtered Fruit and Berry 
Jui.es, 5 gallon cans, Montmorency Cherry, Black Raspberry, 
Re: Raspberry, Elderberry, Damson Plum, Red Currant, Con- 
or | Grape, Crabapple and Apple Juice. Also Grape Pulp. Prices 
upon request. Tenser & Phipps, 316 Fourth Ave., Pittsburgh, 
Pa 


~ WANTED—Any quantity 1 Ib. Glass Jars with white finish. 
How ie Style Co., Waterloo, N. Y. 
W ANTED—AII kinds of canned foods. Please submit prices 


and samples. Interstate Bedding Co., 527 S. Wells St., Chicago, 
Ill. 


HELP WANTED 


WANTED—Plant Foreman to assume complete charge of 
extensive canning operation, preserving and sundry operations. 
Located in the Southwest. Good salary and percentage deal in 
addition. Adv. 4576, The Canning Trade. 

WANTED—Experienced Fieldman for year around position 
with a reliable Western pea canner. Must be capable of 
handling contracting, grower problems, planning and directing 
growing and harvest operations. Excellent opportunity in a 
growing concern. Adv. 4589, The Canning Trade. 


WANTED—Superintendent and Production Manager. Capable 
full charge large fruit packing plant. Permanent position, ex- 
cellent salary, opportunities, aggressive, experienced man. State 
in detail previous employers, experience, education and training, 
references, other qualifications. Adv. 45100, The Canning Trade. 


ROTECTION 


3ERLIN CHAPMAN Perforated Crates are 
‘esigned to protect the most costly article 
hat the canner has—A CAN FILLED WITH 
OOD, and at the same time assure uni- 
orm circulation of steam. The smooth 
relded bottom assures you of a perfectly 

ven stacking platform and the heavy 
oiler plate steel sides, provide MAXIMUM 
ROTECTION for your cans.. 


BERLIN CHAPMAN CO., Berlin, Wis. 


€ ANNING MACHINERY FOR ALL FOOD PRODUCTS 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


BOTH LAUGHED 


“You have such strange names for your towns,” an English- 
man remarked to one of his new American friends—“Wee- 
hawken, Hoboken, Poughkeepsie, and ever so many others.” 

“I suppose they do sound queer to English ears,” said the 
American thoughtfully. “Do you live in London all the time?” 

“Oh, no!” said the unsuspicious Briton. “I spend part of my 
time in Chipping Norton, and then I’ve a place at Pokestogg-on- 
the-Hike.” 

At the Officer’s Club in London, some time before the war, 
the members were bidding farewell to a man who was leaving 
for India. 

“It gets very hot in India at times,” suggested one officer. 
“Aren’t you afraid the climate might disagree with your wife?” 

The man looked at him reproachfully. “It wouldn’t dare.” 


The receptionist entered her employer’s private office. 

“Mr. Simpkins,” she said, “there’s a man here asking for a 
job. He says he used to make his living by sticking his right 
arm into a lion’s mouth.” 

“Interesting. What’s his name?” 

“Lefty.” 


TWO WRONGS ARE TOO WRONG 


A cook employed by a large food manufacturing plant, acci- 
dentally poured a can of paint into the kettle in which he was 
cooking. 

Worry as to what was best to do, he emptied another can 
into the kettle. On being asked why he emptied the second can, 
he said it was the best thing to do because the second can 
contained paint remover. 


A GOOD WORD FOR HIM 


Hans Schmidt was reputed to be the meanest man in the 
neighborhood. He died. His body was placed in the grave, 
and according to an old Pennsylvania German custom the people 
stood around the open grave, waiting for some one to say 
some good thing about the deceased before filling the grave. 
After a long wait, Gustave Schulze said: “Well, I can say joost 
one goot thing about Hans; he wasn’t always as mean as he 
was sometimes.” 


NOT SO LOUD 


Morgan—That beautiful woman hasn’t anything on—” 
Harjes—Don’t point, but just show me. 
Morgan (continuing)—The woman I intend to marry. 


LEFT AT THE SWITCH 


A young man was wandering up and down the platform 
of the railway station intent on finding an empty carriage in the 
train. But in vain. Assuming an official air, he stalked up to 
the last carriage, and cried in a stentorian voice: “change 
here; this car isn’t going.” There were exclamations low but 
deep from the occupants of the crowded car; but they hurried 
out and packed themselves away in other parts of the train. 
The smile on the face of the young man was childlike as he 
settled himself comfortably. “Ah,” he murmured, “it’s a grand 
thing for me that I was born clever! I wish they would hurry 
up and start.” By and by the station agent appeared at the 
door and said: “I suppose you’re the smart young man who said 
this car wasn’t going?” “Yes,” said the clever one, and he 
smiled. “Well,” said the stationmaster with a grin, “it isn’t. 
The porter heard what you said and so he uncoupled it. He 
thought you were a director.” 
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WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Jersey Package Co., Bridgeton, N. J. 
Riverside Manufacturing Co., Murfreesboro, N. C 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machinery Co., Chicago, III. 
General Machinery Corp., Hamilton, Ohio 


CANNERY SUPPLIES 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


OUR VINERS ARE TAKING AN Sinclair-Scott Co., Baltimore, Md. 
P ART IN THE P RODUCTION OF 
CANNED AND FROZEN PEAS ChisholmRyder Co., Niagara Falls. N. Y. 
AND LIMA BEANS. Haman Copper Brass Works, Hain, 
untley Manufacturing Co., Brocton, N. Y. 
699 LaPorte Dat and hly. Con LaPorte, tnd. 
in use in 1925 Lee Metal Products Co., Inc., Philipsburg, Pa. 


Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 
1 1 & gy Sinclair-Scott Co., Baltimore, Md. 

United Company, Westminster, Md. 

in use in 1930 , 


CANS 
American Can Company, New York City 
1 4 3 & Continental Can Co., New York City 

Crown Can Company, Philadelphia, Pa. 

in use in 1935 EISURANCE 
Canner’s Exchange, Lansing B. Warner, Inc., Chicago, III 
Food Industries Federation, Chicago 26, Ill. 
Universal Underwriters, Kansas City, 6, Mo. 

in use in 1940 LABELS 


Gamse Lithographing Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, IIl. 


Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 


Stecher-Traung Lithograph Corp., Rochester, N. Y. 
in use in 1945 


United States Printing & Lithograph Co., Cincinnati, Ohic 


PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


USE—FOR PROFIT AND Frank Hamachek Machine Co., Kewaunee, Wis. 
TO MEET THE COMPETITIVE 

amond Crysta ‘ 
CONDITIONS OF TOMORROW. SEASONINGS 


Basic Vegetable Products Co., Vacaville, Cal 


F R A N K Seed Growers, Inc. New Haven, Conn. 


Corneli Seed Co., St. Louis 2, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 


Rogers Bros. Seed Co., Chicago, IJ. 
al A C H | N E ea H 0 Francis C. Stokes Co., Vincentown, N. J. 
a Washburn-Wilson Seed Co., Moscow, Idaho 
G P, H Ili lj F. H. Woodruff & Sons, Inc., Milford, Conn. 
reen fea ulling Jpecialists S. D. Woodruff & Sons, Inc., Orange, Conn. 
SEED TREATMENT 
United States Rubber Company, New York City 
Northrup, King & Co., Minneapolis, Minn. 
SUGAR 
Corn Products Sales Co., New York City 


Established 1880 & incorporated 1924 


KREWAUNEE - WISCONSIN 


THE CANNING TRADE - December 10, 1945 
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Get Higher Quality & Greater Yield 


With 


THE MIDGET HULLER 


When you use the Midget in your field work you 
know in advance just how your Peas are develop- 
ing and when to cut them, to give you your pack 
exactly as you wantit. There is no guess work 
when you use the Midget. Pods are pulled 
off the vines and hulled in the Midget to de- 
finitely determine the right cutting time. It pays 
big dividends. 


Write for full particulars, plans for walking 
fields, ete. 


THE SINCLAIR-SCOTT COMPANY 


“The Original Grader House” 
BALTIMORE 30, MARYLAND 


_RALTIMORE, 


Ti — CANNING TRADE - December 10, 1945 


for Every Canning Need 


The House of ROBINS 
offers a great line of 
Canning Machinery and 
Supplies designed and 
built to give the great- 
est practical service 
and efficiency for pack- 
ers of fruits and veg- 
etables. Prompt ship- 
ment and immediate at- 
tention to your require- 
ments have enabled us 
to build our business 
solidly on the confi- 
dence of canners every- 
where. No matter where you are, we can serve you. 


ROBINS IMPROVED STRINGLESS 
BEAN CUTTER 
Equipped with automatic feed 
hopper. Large capacity. Specially 
constructed hopper permits cutting 
exceptionally large quantity. 
Beans pass under cutting head in 
loose form and not in bunches. 
Standard head cuts 1” pieces. 

Special heads to order. 


ROBINS GRADING TABLE 


Equipped with an apron of con- 
tinuous metal slats 30 inches wide, 
overall length 7 feet. Capacity up 
to 10 tons per hour. Furnished for 
belt or motor drive. 


ROBINS PERFORATED 
CRATES 


Made of heavy steel plates 
to give maximum service. 
This style prevents damage 
to small cans. Welded 
construction; few repairs 
needed. Welded heavy 
top and bottom rings. 


ROBINS ROLLER INSPECTION 
TABLE 


All metal, welded construction; 
equipped with ball bearing steel 
rollers. Furnished for belt or motor 
drive. 


A-K- OBINS & COMPANY, Inc. 
BALTIMORE, MD., U. S.A. 


MANUFACTURERS OF CANNING EQUIPMENT 
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Cameron engineers are perfectionists who demand 


from themselves and shopworkers an unfailing regard 


for precision * In an age of close tolerances, the in- 
spection of Cameron machining is notably tough. This 
high precision practice costs more in time, care, and 
money, but it pays a big profit to Cameron customers 
throughout the world. How? FIRST, precise machining 
means trouble-free performance under normal operat- 
ing conditions. SECOND, when accidents or emergencies 
call for repair parts, perfectly machined parts are 
interchangeable without alterations * Thus, Cameron 
precision assures the most satisfying service under all 


operating conditions. 


CAMERON CAN MACHINERY COMPANY 


240 NORTH ASHLAND AVENUE © CHICAGO 7, ILLINOIS 
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